TINY LITTLE OM PADDLE POWER
Find kid-friendly yoga We share fun ways
classes at S.W.E.T. to paddle your way
Hot Yoga through the season

CELEBRATING 20 YEARS

ANIZVOVNN LIV

8102 LSNODNV

JTALS H3INWINNS o SHONHL AOO4 ALSVL e dINVHO LI4 SSOYHO

AUGUST 2018
08

woo'bew/ Ly

52892193846
Volume 21 Issue 08

A17MAG

8



2018 Audi Q5.
First Leastg-Payment Paid
By Audi Up To $800

= ‘!f U '05 Examp
ﬁeaseﬁnancmgavailab thm :

lease pa)rment based on MSRP of 545 32 5 and
destination charges, less a suggested dealer
contribution resulting in a capitalized cost of
539,307, Excludes ta>< title, license, opt

AUDI SPRINGFIELD
SUNSHINE & HWY 65



CARSON BY MARGE CARSON EXCLUSIVELY AT

) DECOR

Elevated Modern Style, Accessible Price Points
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1324 E. Republic Rd | 417-883-2616 | jameshomedecor.com Ei Like us on Facebook



Clothing, Accessories & Shoes




IF YOU DON'T HAVE A SECOND TO SPARE, WELL,
THIS ONE MEASURES THEM IN TENTHS.

SHINOLA MITCHUM
DETROIT PJEWELERS

2431 W. JACKSON STREET = OZARK, MO 65721
MITCHUMJEWELERS.COM



" WONDERS OF WILDLIFE
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TO ACCOMMODATE YOU AND YOUR FAMILY, WE STRONGLY RECOMMEND YOU
PURCHASE YOUR TICKETS IN ADVANCE AT: WONDERSOFWILDLIFE.ORG
500 W. SUNSHINE ST., SPRINGFIELD, MO 65807 (888) 222-6060
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BEFORE

People say we make sealing wood and concrete look easy. With the right equipment,
highly effective products and hardworking employees, we at PermaSeal get jobs done
on time and within your budget: We strive for excellence in every service we provide.

£ | rating SPMAS (844) 481-6862 | PERMASEALUSA.COM




SO YOU CAN ENJOY THE PERFECT DAY.

That’s why Commerce Trust Company is the right choice for you. Instead of worrying
about managing the complexities of your finances, Commerce Trust has a team of advisors
and in-house resources who help you achieve your personal and financial goals through
comprehensive wealth management, investments, and planning services. Call Commerce

Trust today, so you can have more time to enjoy the better things in life.

T\
ims) Commerce Trust Company

CONTACT A COMMERCE TRUST ADVISOR TODAY.
417-837-5261

commercetrustcompany.com



CAMPGROUND
& MARINA

Don’t miss your chance to get out on the water this summer
at Bass Pro Shops Long Creck Marina. Located on Table
Rock Lake, just south of Branson, you can rent boats, boat
slips and personal watercrafts. The marina store offers a wide
sclection of snacks, drinks, apparel and fishing gear. You can
even enjoy an sunset dinner cruise aboard the Lady Liberty.
Call or visit the website to learn more!

LONG CREEK CAMPGROUND COMING IN 2019!

Experience Unique Accommodations

Where Camping and Comfort Meet!

877.224.8041
BASSPROSHOPSLONGCREEKMARINA.COM



Experience Premier Banking
at Its Finest.

BancorpSouth understands how to do business with busy people. Your demanding schedule
probably leaves little time for opening and managing accounts or applying for loans. Our staff is
committed to doing business on your terms — before 8:00 am, after 5:00 pm, or on weekends.

Contact Nickie or Chrys today for all your Premier Banking needs.

Nickie Bland Chrys Craig
Vice President | NMLS #1589438 First Vice President | NMLS #569367
(417) 877-4212 | Nickie.Bland@bxs.com (417) 877-4214 | Chrys.Craig@bxs.com

BancorpSoutH‘

Member FDIC
Bland & Premier Bankmg

aig

BancorpSouth.com | 3211 E Battlefield | Springfield, MO

bject to cr

L

EEE

feplacemeﬁt policies
For information about admissions or employment, call us at 417-889-0773 or visit us at 3705 S. Jefferson Ave, Springfield.
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KATIE POLLOCK ESTES

Editorial Director | editor@417mag.com

Shrimp and grits. I'd turn it into a gooey-inside,
crunchy-outside croquette.

CLAIRE PORTER

Managing Editor | claire@417mag.com

My truck would serve fried chicken—already
portable in and of itself—but to make the sides
hand-held, I'd turn them into croquettes. Think
fried macaroni and cheese with an okra center or
fried mashed potatoes with a gravy center. Like
Gushers but way tastier.

ROSE MARTHIS

Projects Editor | rose@417mag.com

Pot roast with potatoes and carrots but in crispy
egg roll form.

ADRIENNE DONICA

Assistant Editor | adrienne@417mag.com

Tomato season has me craving gazpacho, so I'd
serve gazpacho shots—no spoon required!

EVAN GREENBERG

Staff Writer | evan@417mag.com

My food truck would be called Chicken Parmevan,
and we'd serve chicken Parm subs to go using
provolone and homemade sauce.

EDITORIAL INTERNS
Dru Berry, Hailey Jo Hopkins

CONTRIBUTING WRITERS & EDITORS

Jennifer Adamson, Ettie Berneking, Beth Campbell,
Ana Elliott, Chad Harris, Sony Hocklander, Matt
Lemmon, Trinh Nguyen, Vivian Wheeler

I | AUDIENCE DEVELOPMENT

DAYLE DUGGINS

Audience Development Director |
dduggins@417mag.com

A fried chicken dinner. Make kebabs out of fried
chicken bites, mashed potato and gravy bombs
and your choice of veggie.

JULIROSE SULLIVAN

Audience Development Manager | ju-
lirose@417mag.com

Love spaghetti—not very portable. Solution:
spaghetti sandwich (inspired by Nick Miller from
New Girl).

STAFF POLL

WHAT TRADITIONALLY PLATED MEAL WOULD
YOU SERVE IN A FOOD TRUCK, AND HOW
WOULD YOU MAKE IT PORTABLE?

EDITORIAL ] I

HEATHER KANE

Creative Director | heather@417mag.com

The gravy train food truck features biscuits and
gravy of all flavors. They are mixed up like an An-
dy's concrete and eaten with a spoon.

PAIJE LUTH

Editorial Art Manager | paije@417mag.com

| would make mac and cheese bites that are soft
noodles inside a garlic Parmesan panko bread-
crumb crust. They would be served with a super
creamy white cheddar dipping sauce.

BRANDON ALMS
Senior Photographer & Designer |
brandon@417mag.com

ALEX WOLKEN

Editorial Designer | awolken@417mag.com
Imagine a corn dog exterior hiding a Thanksgiving
flavor journey from tip to stick. Let's admit that
nearly everyone mixes their Thanksgiving plate,
so let's deep-fry that festive mash! The frank-
en-creation begins with tart cranberry, followed
by mashed potato and gravy with turkey, before
ending with a pumpkin pie slurry.

VIVIAN WHEELER

Editorial Art Coordinator | vivian@417mag.com

I ' would transform biscuits and gravy into a dunk-
able sandwich. I'd layer tomato and bacon inside
of a biscuit and serve it with a cup of sausage gra-
vy. The tomato might sound weird, but trust me
on this one.

STYLE INTERN
Callie Hindman

CONTRIBUTING ILLUSTRATORS &
PHOTOGRAPHERS

Felipe Abreu Martis, Chris Akins, Arkansas Dept. of
Parks and Tourism, Mike Baxter, Casey Cocker and
Kirk Stephen Jordan, Sony Hocklander, Heather Kane,
Ryan Kowalski, Kevin O'Riley, Noah Roth-Saalberg,
Alex Solomon, Katie Thompson, Chuck Travers, Vivian
Wheeler, Jonathan Wilson, Brad Zweerink

| I

KRYSTEN MUENCH

Audience Development Art Coordinator |
krysten@417mag.com

I'd love to serve stuffed arepas—from tradition-
al Venezuelan-style to funky fusions. The arepa
itself (made from ground maize) makes it easily
portable.

AUDIENCE DEVELOPMENT INTERNS
Abby Blaes, Shannon Hoffman

417 Magazine | 417mag.com
Editorial, Advertising & Business Offices * Whitaker Publishing
2111 S. Eastgate Ave,, Springfield, MO 65809 | 417-883-7417 * Fax 417-889-7417

& SAVE BIG!
View Our Gift Guide Online!

EARLY BUY DISCOUNTS
Aug. 31,2018 - 7% Savings
Sept. 28, 2018 - 5% Savings
Oct. 26,2018 - 3% Savings

IN DOWNTOWN JOPLIN!

510 S. Kentucky Ave. Joplin, MO
417.623.7171

[ fle

@candyhousegourmet

candyhousegourmet.com
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FREE ADMISSION v 11:00-4:00

2546 N. GLENSTONE ¥ SPRINGFIELD, MO

PRE-REGISTER AT
ALLABOUTWEDDINGSMISSOURI.COM
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GARY WHITAKER

Publisher | garywhitaker@417mag.com

How about a one-handed version of cookies and
milk? Could they put the milk in the Oreo?

LOGAN AGUIRRE
President/Associate Publisher |
logan@417mag.com

MEGAN JOHNSON

Vice President of Operations |
mjohnson@417mag.com

Chips already dipped in cheese that are ready to
pop in your mouth but don't get soggy.

JOAN WHITAKER

Vice President of Finance |
joanwhitaker@417mag.com

Corned beef, potatoes and carrots rolled in a cab-
bage leaf.

JANELLE HAIK
Marketing Director [ janelle@417mag.com
Spaghetti sandwich!

LOGAN SWOPE
Events Coordinator | lswope@417mag.com
Queso Wands. It's more than a taquito.

KHALEY WATTS
Brand Designer [ khaley@417mag.com

MARKETING INTERNS
Gabby Jagears, Molly Mullen

LANDRA BUNGE
Finance Coordinator | accounting@417mag.com

BERNADETTE PRY

Administrative Assistant [
bernadette@417mag.com

Roast and potatoes, cubed and served on a skew-
er with a cup of gravy for dipping.

Legal counsel for Whitaker Publishing provided by

EVAN%QRE EN

LLP
ATTORNEYS AT LAW

STAFF POLL

WHAT TRADITIONALLY PLATED MEAL WOULD
YOU SERVE IN A FOOD TRUCK, AND HOW
WOULD YOU MAKE IT PORTABLE?

BUSINESS | I

AMMIE SCOTT

Vice President of Strategy and Senior Account
Executive | ascott@417mag.com

Biscuit & Gravy bombs. A bite-size dough ball
with sausage gravy inside... you're welcome.

KATHERINE NEWMAN
Sales Coordinator | katherine@417mag.com

JAMI WIGHTMAN
Senior Account Executive | jami@417mag.com

MICHELLE SIEFERT

Account Executive | michelle@417mag.com
Cheeseburger on a stick. Recipe: burger, cheese
and onion encased in corn dog batter.

CHELSEA WARREN
Account Executive | chelsea@417mag.com

BRITTNI BYNUM
Client Coordinator | brittni@417mag.com
Meatloaf on a stick! Any topping you want.

JOHN SAAD

Client Coordinator | john@417mag.com

I'm thinking a lasagna sandwich. | can feel my
blood pressure rising as | think about this.

CHRISTY HOWELL

Advertising Campaign Coordinator |
christy@417mag.com

Chicken and waffles... in a waffle cone!

MAGGIE SHOLES

Advertising Design Manager |
maggie@417mag.com

Pancakes in taco form. The pancake is the tortilla
that you would fill with toppings, fold in half and
drizzle with syrup!

ELISABETH BEHNKE
Advertising Designer | elisabeth@417mag.com
Mac and cheese in paper to-go bowls.

o .
Springfield OzarkChamber BRANSON

Area Chamber of Commerce

L]
AREA FCHAMBER
of COMMERCE

ACCREDITED

BUSINESS

HAVEN
HOSPICE
CARE

When everything is changing, Haven Hospice offers your
family as much peace, dignity and normalcy as possible.
Haven Hospice isn't about losing hope or giving up. It's about
redefining hope - hope for a richer, more peaceful end-of-life
experience, and hope for an easier transition for the family
that remains behind through sensitive grief support.

Home Health Services | Rehab | Hospice Care
417 Home Care | Outpatient Therapy

www.havenhome.us
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[ FEATURES ] I

on the cover

Enjoy an al fresco meal from The
Wheelhouse, one of 417-land’s tasty
food trucks. Read more about the
fusion eatery in our cover story.

72 Inspired by women of the
Mad Men era, these outfits
that inspire confidence and exude
power. They pay homage to the
midcentury craze and celebrate
the strength of women.

STYLED BY HEATHER KANE AND
CALLIE HINDMAN

FOOD TRUCKS

WE LOVE

[ rhoeen o _ ' ¢ I B Craving an inspired dish

that can be enjoyed
anywhere? Look no further than
these 25 food trucks that roam the
region (and beyond!) to share all
their gluttonous goodness.
BY ADRIENNE DONICA, KATIE
POLLOCK ESTES, EVAN
GREENBERG AND CLAIRE PORTER

BEST DENTISTS

8 Need to brush up on
your brushing routine or

straighten out your pearly whites?
With the help of one of these
pros, your smile will shine a little
brighter in no time.

EDITED BY ROSE MARTHIS

SUBSCRIBE NOW

There’s never a bad time to enjoy
the great outdoors in 417-land,
but fall color and crisp mornings

make it that much more satisfying

to camp under the stars. Read
about the nearby camping spots
before anyone else by subscrib-
ing now. To get the October issue
delivered to your mailbox, visit
417mag.com/subscribe.

14 417 MAGAZINE - 417MAC.COM

Photo by Brandon Alms; Cover photo by Brandon Alms



ALL NEW

2019 RAM 1500 &
2018 JL WRANGLER

GET YOURS NOW AT

DON VANCE

—_—— Popsgy Jeen RAM

— AWARD FOR EXCELLENCE —
2017 RECIPIENT

Marshfleld, MO - 844.202.1115 & CUSTOMER FlRST

DonVancecChryslerbodgejJeepRam.com S

©2018 FCA US LLC. All Rights Reserved. Chrysler, Dodge, Jeep and Ram are registered trademarks of FCA US LLC.
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30 5 BEST

Navigate your way to these coves and
soak up the last days of summer.

26 LIGHTS, RADIO, ACTION

This local 17-year-old is one of the
best CrossFit athletes in the world.

46 ON THE AGENDA

Don't miss the Birthplace of Route 66
Festival & Car Show and other events.

TASTE e

54 BUBBLING UP

Get your boba fix and other sweet
treats at SocieTea in Springfield.

57 TEATIME

The Amsterdam Fog from Van Gogh's
Eeterie is a playful—and delicious—
take on a classic.

55 GARDEN GOODIES

Make the most of this season’s
tomatoes with tips from Drake Tillman.

STYLE s

66 GET SCHOOLED

Local boutiques have sophisticated and
fun goods to take your back-to-school
shopping up a notch.

65 SUMMER SUN ESSENTIALS

Protect your skin from the sun’s harsh
rays with these local finds.

[ DEPARTMENTS ]

77 DEALS FOR DAYS

Grab apparel—and now home decor—
from Shaila’s Boutique in Nixa.

SPACES s

116 NO PLACE LIKE HOME

These local homebuilders designed a
cozy space for family gatherings.

122 TUBTIME

Area experts share the ins and outs of
hot tub ownership.

HEALTH s

125 MINI'YOGIS

Our editor's son tried the kids yoga
class at SW.ET. Hot Yoga and Fitness.

130 LIFE RENEWED

Dr. Jeremy Reed employs stem cell
treatments and other innovative
therapies to give hope to his patients.

1.3.3 HEALTH CALENDAR

Get out and get moving this month
with these 417-land events.

DINING s

135 MORE THAN BAR BITES

Inspired cocktails aren't the only
things Missouri Spirits serves. Their
dinner menu packs on the flavor.

149 7 600D THINGS

Chow down on seven of our favorite
sweets, treats and flavorful dishes.

SUBSCRIPTION RATES: 12 issues, $21. Visit 417mag.com/subscribe. Allow 4-6 weeks for processing orders, payment and changes of address. SINGLE ISSUE, NEWSSTAND: $4.95; back issues, $6 plus $8 shipping
and handling, if available. No back issue orders or subscriptions outside the United States. ADDRESS CHANGES: Include both new address and mailing label with old address. 417 Magazine (ISSN 15389189) is
published monthly by Whitaker Publishing, LLC, 2111 S. Eastgate Ave,, Springfield, MO 65809-2146. © Whitaker Publishing, LLC. All rights reserved. Reproduction or use in any manner, in whole or in part, without
written permission of the publisher is strictly prohibited. Periodical postage paid in Springfield, Missouri and additional mailing offices. POSTMASTER: Send address changes to 417 Magazine, 2111 S. Eastgate Ave,,
Springfield, MO 65809-2146. The magazine accepts no responsibility for unsolicited manuscripts, artwork or cartoons. The Volume and Issue numbers appear on the front cover of the magazine. Printed in the

United States of America.
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PROMOTION

extras

SPECIALADVERTISINGSECTIONS

The Plate

Check out these tasty, one-of-a-
kind dishes and meet the chefs
behind them.

Product Feature
Get your hands on these home and
gift items from local shops.

\ ™

Dental Profiles

Read about 417-land’s dental
experts, and find the best care
possible for your pearly whites!

For information on advertising,
call Logan Aguirre at 417-883-7417
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what’s online

[ GET THERE ]

FIND YOUR
FOOD TRUCK @

» One of the perks of a food truck is mobility. It can squeeze
into tight places where you would otherwise never be able

to build a restaurant. But, that mobility can also lead to some
frustration when you can't find your favorite taco or Cuban
sandwich. Just as each truck has its own personality and menu,
there's no one-size-fits-all way of communicating business
hours and locations. Luckily for you, we've done the research
and put together an all-in-one list with the best way to look up
all 25 trucks’ current information, plus a map of where to find
our stationary favorites. You'll be dining in the sunshine in no
time! Visit 417mag.com/foodtrucks and bookmark the page to
quickly revisit when hunger strikes again.

[ INSTAGRAM LOVE ]

F
Show us how you're living your best life in

417-land! Tag @417mag to be featured.

1. Katie Thompson (@kc_local) stopped by 2. Jonathan Wilson (@mrjonathan.wilson) took 3. Felipe Abreu Martis (@creativeviewshg) has

Pineapple Whip while she was in town for a our advice and enjoyed Grand Falls in Joplin an eye for detail and stopped to capture the

refreshing pineapple and nana-granate twist. with his family after reading our June “Guide to beautiful lighting on this rooftop in downtown
Swimming Holes" cover story. Springfield.

[ INSIDER INFO ]

417 Magazine’s iy
Newsletters @)

To stay up-to-date on all things DATEBOOK TABLE TALK SHOP TALK
417-land, sign up at 417mag.com/ The week’s hot events, delivered All the news that's fit to eat, every Hot style news and sales alerts
newsletters. every Thursday. Tuesday. from 417-land shops.

18 417 MAGAZINE - 417MAG.COM
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VAN PELT
& VAN PELT

AW

ATTORNEYS AT

F. Richard Van Pelt** & Kay Van Pelt*
F. Richard Van Pelt

Best Lawyers®

Lawyer of the Yea

2014
Family Law-Springfield, MO

# Fellow, American Academy
of Matrimonial Lawyers

+ Fellow, American Academy
of Adoption Attorneys
Providing Quality
Legal Services to the
Ozarks Since 1983.

* Adoption

¢ Divorce

e Family Law
® Appeals

VAN PELT &
VAN PErr, P.C.

1524 E. Primrose, Suite A
Springfield, MO 65804
(417) 886-9080

www.vanpeltlaw.com

Neither the Supreme Court of Missouri nor
the Missouri Bar reviews or approves certifying
organizations or specialist designations.

The choice of a lawyer is an important decision
and should not be based solely on advertisement.

20 417 MAGAZINE - 417MAG.COM

[ PUBLISHER'S NOTE ]

So Much to Do

ince I get to read each edition of 417

a few days before you do, let me offer

some advice: Pull out a calendar, or

whatever phone app you use to sched-
ule your time, to make the most of an August
rich with discoveries.

For starters, you'll want to plan several
late-summer meals around the 25 food trucks
our writers recommend in our cover story.
Some will require road trips. Food Truck Fri-
days in Carthage deserves a special circle on
the calendar.

If you prefer sitting and eating indoors,
make time to try the new bubble tea joint ed-
itor Katie Pollock Estes visited, or the food
Claire Porter raves about at Missouri Spirits.
Schedule time at home to make the gazpacho
recipe from Vivian Wheeler’s story on page
58—and take advantage of the annual tomato
jubilee we enjoy at farmers’ markets, roadside
stands and grocery stores.

Next, plan some time in the water following
Evan Greenberg’s advice on the best places to
cove-out in 417-land. Or Claire’s piece on how
to paddle your kayak or canoe through the dog
days of August. Saturday August 25 gets you a
full moon for the perfect night float on Fellows
Lake. Put it down.

But put it in pencil (or the digital version of
erasable ink if you're doing it on your smart-
phone) because you're going to want to fit all
that around the music planned in August.

On the Gillioz stage this month you can pick
from Toto, Lyle Lovett and His Large Band, or
Taj Mahal and KebMo together in a show they
call TajMo.

Lesser known, but highly recommended, is
Chatham County Line. They're a North Car-
olina acoustic quartet known for using tradi-
tional bluegrass instrumentation in the service
of contemporary, rock-influenced songwriting.
Think of CCL as the Carolina cousins to the
Hillbenders. They're in the listening room at
White River Brewing Company on August 17.
And that’s just the indoor music.

Outdoors there’s music in the final days of
the Ozark Empire Fair, at Silver Dollar City’s
Gospel Music Festival and as part of the bur-
geoning Route 66 Festival happening in down-
town Springfield.

Head to Mountain Grove and join in a jam
session on the square. Or head to Commercial
Street and hear more than 100 musical acts
over five days at the Queen City Shout Music
Fest. The lineup includes Abbey Waterworth, a
young singer with an old soul and the voice to
match. Better hurry, Nashville is already aware.

In this world where Google, Yahoo or any
other search engine can tell us where to find
what we already know we want, 417 Magazine
is a place our readers go to be surprised. We
research and write it so good ideas find you,
not the other way around.

I predict your journey through this edition
will leave you full of great ideas about what
new foods to eat, what new lakes or rivers to
visit and where to experience fresh, new mu-
sic that you didn’t even know you wanted—or
needed—to hear.

I've been through all 160 pages and this edi-
tion left me wondering if it’s even possible to
take in everything August offers in 417-land.
Yes, but I plan to take September off.

%W?Mzm\

Gary Whitaker
Publisher | garywhitaker(@417mag.com

Photo by Alex Solomon
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MORE TIME TO SOAK

PROFESSIONAL CLEANING SERVICES
CHAMPCLEAN.COM | 417.862.4414
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Make a statement with
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EMMA LOUISE HOME

furnitlre | decor | gifts

116 Sherman Wa

217-4985037,
emmalouisehome.com
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[ EDITOR'S NOTE ]

MEALS ON

the move

usy people eat on-the-fly. It’s why a sand-

wich joint (you know the one) advertises

unbelievably fast delivery. It's why drive-

thru restaurants have lines of cars around
the building during the lunch rush. And it’s why the
trash can in my car is currently overflowing with
Starbucks cups. I'm feeling pretty guilty about that,
to be honest.

But being in a hurry and not having time for a
typical restaurant experience doesn’t have to mean
we don't eat well. Southwest Missouri’s ever-grow-
ing food truck scene is proof of that.

Food trucks give us a way of fitting some culinary
variety into those lunch rushes. We can skip the lon-
ger waits and formal service of a restaurant—and
the tiresome doldrums of a fast food drive-thru—by
popping over to a food truck. We feel a bit like food-
ies. We feel a bit in-the-know. And dining at a food
truck puts us face-to-face with the people who are
making our food. When they hand you a little paper
tray full of something that smells absolutely intox-
icating, you can thank them directly before you sit
down to eat. That’s what I love so much about our
local food truck scene. It puts you closer to the
food and the people who dream it up.

Another local perk: The presence of picnic
tables outside so many of our local food trucks
gives you a chance to take in a bit of commu-
nity during your meal. Sitting in the sun beside
a neighbor you hadn’t met yet, you munch on
your lunch in the fresh air. How lovely is that? It
isn’t like that everywhere. When I lived in New
York City where food trucks are a lot more abun-
dant, people stopped at corner carts and trucks

for quick knishes, loaded hot dogs or sloppy ka-
bobs—then they raced off down the sidewalk,
gobbling as they went. No time to take it slow.

Here in 417-land, we use the term “food truck”
pretty loosely. Some are trucks, but others are trail-
ers or carts or even semi-permanent eateries. But if
they wanted to hitch up and haul off, they all could.
Maybe that’s why we love them so much. Finding
them feels like discovering a treasure that might not
be there tomorrow. Even if you know where to find
Cecil’s to Go every day of the week, it’s going to feel
like a must-try if you're lucky enough to spot them
out and about at a brewery or an event or some oth-
er unexpected time and place. Ditch your existing
lunch plans; you simply must jump on this fortu-
itous discovery. Turn to p. 78 to read about some of
our very favorite trucks.

Kodie, ol Eshes

Katie Pollock Estes
Editor | editor@417mag.com

FAVORITE PAGE OF THE ISSUE, 7127

| mean, what kind of mother would | be if | didnt pick
a page with a picture of my son for my favorite of the issue?
Look at that little blue-eyed stinker, doing his best pint-size
stretches. | loved watching Oliver try the kids yoga class
at SW.E.T. Hot Yoga & Fitness for his very first Get Fit story.
Could he be a future columnist in the making? Maybe!

Photo by Kevin O'Riley
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Plastic Surgeon Dr. Bharat Shah and Physician Assistant Kara Walker offer
unparalleled experience and expertise in the field of aesthetic surgery.

U R T TR

CENTER FOR
PRESENTED BY WORKFORCE DEVELOPMENT

SCHOOL 10 FOR THE NEXT 10

BREAKFAST SERIES
BiZ What could the future hold for 417-land? We're asking four of
2 Springfield's next generation leaders at our high-energy
networking breakfast.

N 4
=t

Brandi Harris Maurice Moss Dan Reiter Matthew Simpson
Boys & Girls Clubs of Springfield City Utilities of Springfield Springfield Cardinals Ozarks Technical Community College

Thursday, August 9 from 7:30-9 a.m. at Andy B’s Entertainment Center B PURCHASE TICKETS AT BIZ417.COM
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[ INBOX ]

FEEDBACK

AW, SHUCKS
I am excited to use the 417 Tix platform. Let
me know how | can be of help in the future. |
would also like to note how the 417 brand'’s
presence in and support of community efforts
provide a fine example of business leadership
for young entrepreneurs and old suits alike.
Brett Johnston

CIm

: 4 CORRECTION
4T : ] ] ' In "Small Town Getaways,” the July 2018
CItlzenS Memorlal Our annual Whiskey Festival event benefited Care cover story, we listed an incorrect gallery

to Learn this year. name for a pop-up show by Julie Blackmon. In

fact, the show took place in a pop-up space
YOU ARE SO WELCOME on the Bentonville, Arkansas town square.
Thank you so much for your donation of proceeds Blackmon'’s show ran through July 28. We
from 417 Magazine's Whiskey Festival to Care to regret the error.

Learn—Springfield. Recently, a local student and
their family lost their house to a fire. The faculty
and staff at the student’s school reached out to

Health Care Foundation

their local Care to Learn chapter for support for

the young student because they knew a Care to HOW TO CONTACT US
Learn voucher would keep him in school. We love it when you write us letters and
One of the referring school faculty members tell us what you think of the magazine,
said: "Without Care to Learn, the trauma our 417-land or just about anything. It could
O 9 - 1 5 . 1 8 students face would be another set back to their be a story idea, a bit of praise or a bit of
success in school. | had multiple staff members constructive criticism. Either way, we want
; ; asking if Care to Learn would be able to help this to hear what you have to say. So send us a
U NIvers |ty plaza student because we want our kids in school. We note, and speak your mind.—Editor
. want them to be successful and change their path
C onve ﬂtl on C e ﬁte i for the future. It provides a sense of peace for our THERE ARE THREE WAYS TO GET IN TOUCH
staff members as they know because of their local
. . chapter, students don't have to worry about adult 1. E-mail your notes to editor@417mag.com.
Eeatunng SPECIHI Guest things. Care to Learn provides help for today and
Award-winning singer/songwriter hope for tomorrow.” 2. Mail notes to Katie Pollock Estes/Letters
Your support ensures that Care to Learn can to the Editor, 417 Magazine, 2111 S. East-
meet the health, hunger and hygiene needs of gate Ave., Springfield, MO 658009.
local students. Thanks so much for your support.
Linda Ramey-Greiwe 3. Visit 417mag.com, and click on "Contact.”

Executive Director

ADOLLOP OF
CUTENESS

As we began to shoot our beloved local
food trucks for this issue's feature article
(see p. 78), we asked local makeup artist
Emily Edgar and her family to join in the fun.
Her daughter, Margot, stole the show—and
made a new bestie—when Trailer Perk
Coffee owner Amber Ottoson gave the tiny
tot a dollop of whipped cream on a straw.
Ottoson offers this same treat to little ones
when her truck is open for business at
the Greater Springfield Farmers Market.

Ticket Info 417-328-6318
citizensmemorial.com
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PICKUPS ONTHE ROAD.
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PINEGAR

REPUBLIC ServING THE 0zARKS SINCE 1979.

PINEGARCHEVROLET.com 417-732-1871

Ler Our FamiLy TAke Care oF Yours, 76 E-Hwy 60 - RepusLic, MO

*Dependability based on longevity: 1987-July 2017 full-size pickup registrations.
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1. 2 3
Trinity Cox, Tammy Smith, Kathy Dean, Nicole Beth and Greg Killingsworth brought the “Guide to The Missouri State University physical therapy
Murray and Julie Rawlings traveled south with the Lake Living” issue as they enjoyed the waters at Riu study-away class took the 2018 "Best of 417" issue

2018 "Best of 417" issue. Palace Las Americas. to the equator.




1. BORA BORA 2. DUCK CREEK VILLAGE, UTAH 3. FLORENCE, ITALY
Larry and Sheila Jansen enjoyed tropical watersand ~ Joe and Joyce Wright took the “Best Burgers” issue
the “"Guide to Lake Living” issue at the Four Seasons ~ with them to see Utah’s mountain vistas.

in the French Polynesian islands.

Judy DeMoro, Chef Lorenzo Manocci and Jerry
DeMoro with the “Guide to Lake Living” issue.

P00 TR
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Actual
Patients

innovative
Center for General & Advanced Dentistry

SPECIALS

S
INVISALIGN

Innovative Dental | 417-889-CRIN | idspringfield.com
Dr. Grant Olson, Ceneral Dentist | Dr. Megan Westrich, General Dentist
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Photo by Noah Roth-Saalberg, courtesy Shutterstock
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VIRTUALLY THERE, 40

PENCILITIN, 46

WARRIOR

Soak up every last second of summer
ing your hand at these
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Southwest Missouri and notrthern Atfkansas are hqne- i — — ——

-

- n— . -
to tons ef amazing lakes, and within them are spots to- =
- o N————
cool off, hang out and waste the day away. H8n a 5=
boat and prepare to enjoy the water.

BY EVAN GREENBERG -

30 417 MAGAZINE - 417MAG.COM




1 SECRET COVE
On Bull Shoals Lake

Secret Cove is, for lack of a better term, a well-

kept secret. Navigate your boat between points
17 and 18 on the lake and you're there.

Why We Love It: The water is crystal clear, and
the area is surrounded by sheer bluffs. You won't
see many other boats, either—that's all part of
the appeal.

2 LILLEY’S LANDING
On Lake Taneycomo

Lilley's Landing is a resort and marina close to
the main Branson drag.

Why We Love It: The resort is extremely open to
letting visitors explore its docks at this excellent
trout-fishing location. Taneycomo is a cold-water
lake, so swimming might be limited. The resort
also rents out pontoon boats.

3 THE BLUFFS
On Table Rock Lake

Located near the Old 86 Campground, these
famous cliffs are great for adventure-seekers
wanting an adrenaline rush.

Why We Love It: What makes Table Rock Lake
so versatile is that it has a little something for
everyone. There are spots to park and hang out,
and spots for those looking for a rush. The Bluffs
offer just that, with high peaks that let gravity do
the rest of the work.

4 SISTER CREEK

On Bull Shoals Lake
You won't have to venture far from Bull Shoals
Lake Boat Dock in Arkansas to discover this won-
derfully secluded spot.
Why We Love It: The Sister Creek moniker de-
scribes two different areas: Big Sister Creek and
Little Sister Creek. Little Sister Creek is closer to
the marina and has three different arms to ex-
plore. It's a serene location where you can go to
get out of the wake patterns of the lake. Choose
your own (quiet) adventure!

5 ‘ COW CREEK

On Table Rock Lake
Cow Creek is located on Point 6 between Table
Rock State Park and the Port of Kimberling.
Why We Love It: If you want scenery, Cow Creek
is the place to be. This is also a great spot for
swimming because the water is deep. You might
see someone you know here, as it's a popular
meeting spot. What's more, there's not a lot of
development here so you can take in the unin-
terrupted natural scenery.

BREAKFAST - BRUNCH - LUNCH

BREAKFAST WAS

S0
3 HOURS AGO.

Sandwich + Salad, only $7*

% % % % K “One of the best dining experiences in Springfield.”

NE corner of National & Battlefield | firstwatch.com | Open daily 7am-2:30pm
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THE GAEEERIA

610 N. SHERMAN PKWY
SPRINGFIELD, MO

417.8686.83777
THEGALLERIASHOWROOM.COM
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TALKING POINTS

What's coming and going, hot or not—

all the talk that ran across our desks this month.

< OLD-FASHIONED GATHERINGS

Johnny Morris's vision for the restored Ozark Mill
continues to take shape. The first phase of devel-
opment will include The Post, an ice cream and
coffee shop themed around the traditional post
office that was in the original 1800s-era mill, ac-
cording to a press release. The new shop, located
at Jackson and Third Streets, will be a connection
between the Ozark Mill and the nearby historic
downtown square in Ozark. "We're excited to offer
a place for friends and families to gather together
for a cup of coffee or ice cream cone by the Finley
River, one of the many beautiful waterways that
malkes our region so special,” Megan Morris said
in the release. Megan is Johnny's daughter and has
been actively involved with the restoration project.

NATIONAL AUTHOR SPOTLIGHT »
Local author David L. Harrison’s latest book,
Crawly School for Bugs, has been selected to
represent Missouri at the National Book Fair in
Washington, D.C. in September. The Library of
Congress and the National Endowment for the
Arts organize the event to feature well-known au-
thors as speakers and display each state’s chosen
boolk for more than 200,000 attendees. Harrison's
book, a humorous collection of poems about a
school where bugs go to learn their trades that
was illustrated by Julie Bayless, was selected by
Missouri’s Center for the Book. This is the second
time one of his books of poetry has been chosen
for this honor, according to a press release.

A NEW DINING OPTION

Mercy Hospital Springfield is probably not on your
go-to list for lunch and dinner, but it should be. The
hospital's new café opened in July to improve ac-
cess and expand services. The upscale café over-
looks a courtyard and is open to the public to take
advantage of the wood stone pizza oven, expan-
sive salad bar and favorite comfort foods focusing
on fresh ingredients. There are also take-home
dinners and grocery staples ready for pick-up. The
café is the first phase of the remodeling work that
will create the new Mercy Heart Hospital Spring-
field, due to openin fall 2020, according to a press
release.

HAVEATIP?

Send us your story tips and ideas, and you might just
see them on the Currents page or as an article in a
future issue. Just email us at editor@417mag.com.

Photos courtesy Bass Pro Communications, David Harrison, Shutterstock



the
HOT LIST

12 things we can't stop

talking about this month

Hot Beer with a
Great Name

Tie & Timber's Juicy
Brewski

Hot Way to Catch
the Rains Down
in Africa

TOTO at Gillioz Theatre
on August 19

Hot Heads Up
Springfield Cardinals
only have 11 home
games this month
(and just one
weelkend)

Hot Donut
The Caramel Delight at
Hurts Donut

Hot Reminder
Go vote on August 7

Hot Side Dish We
Could Bathe In
(But Won't)
Creamed spinach at
Level 2 Steakhouse

Hot Way to Kill
an Hour

The hilarious “What St.

Louis high school did
you go to?” wall chart
at Falstaff’s Local

Hot Spectator
Sport

Downtown Whiffle
League home run
derby on August 15 at
Mother's Brewing Co.

Hot Sammie

Main Street Muffaletta
at the Red Onion Café
in Joplin

Hot Shop for
Plant Lovers
Flora & Fern

Hot Must-See for
True Crime Fans
The Thin Blue Line at
Moxie Cinema on
August 24

Hot Low-Risk
Death-Defying
Experience
Skydiving simulator at
Fritz's Adventure

Life calls for a little kick-back
every now and again. We live
for those times. Whether
you're looking for a mid-week
happy hour or Friday night out
with the family, we know just
the place. Order up, let loose
and get your game face on.
Tonight, let’s live it up.

BOWLING | RESTAURANT & BAR | ARCADE
LASER TAG | VIRTUAL REALITY
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ll;fe BY THE NUMBERS |
WHEELS ROLLING AROUND 417-LAND SERVING HOT TN
AND FRESH—OR DELICIOUSLY COOL—MOBILE
MUNCH'ES (see story p. 78) 8

GROUPS TO HELP YOU GET
PADDLING THIS MONTH.

(see story p. 38)

$50 1 02 THE MAGIC NUMBERS YOUR KIDDOS NEED TO

TH[]E UPPgR LIMIT OF W|"|:AT dentists named best in the HIT BEFORE THEY'RE READY FOR THE IMMENSE
YOU'LL SPEND PER PIECE . - RESPONSIBILITY OF THE FRONT SEAT
biz by their peers.
ON SHAILA'S BOUTIQUE'S e B (see story p. 43
HOME DECOR LINE. |

Photos by Brandon Alms, Noah Roth-Saalberg

(see story p. 71)

Location. a” L
Location. ¢ ?.%%"

9.
| es;m. |, |
Location® * "°

Introducing the first Digital Rotary Package. \ 4} -
That's 16 area digital billboards for the price
of one. Call for details.

Pione eer|

rremont Hills
outdoor

Nixa
-
s
PioneerOutdoor.com

(417)3]5-87]9 Highlandville

34 417 MAGAZINE - 417MAG.COM



What's in,
what's out and
what everyones
talking about:

GO GOING GONE

GOING

life

RETROACTIVELY POSTING VACATION PICS

OVERSHARING ABOUT YOUR KIDS

ﬁ

VAGUE-BOOKING

PROPOSITION A DEBATE PLANET X HYSTERIA PREPARATION H
FOOD HALLS g g\ CARPET BARNS SKATE CORRALS
\
INTERMITTENT FASTIN%A 30-DAY CLEANSES CRASH DIETS

STREET CONSTRUCTION IN SGF

PRIVATE BANKIN

Awhole new level of extraordinary

APARTMENT CONSTRUCTION IN SGF UNPATCHED TIRES

Our exclusive Private Banking program brings our
most valued clients the very best that we have to offer.
With dedicated accounts, innovative solutions, exclusive amenities
and unique privileges, our Private Banking clients enjoy
paramount-level service and the best in banking.

Contact Connie Rush at 417.869.9000 today!

CONNIE RUSH

VP, Private Banker

3570 S. National, Springfield, MO | OldMissouriBank.com

MEMBER FDIC UTu MADE BRIGHTER. BAN
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t's 4 p.m. on a sweltering day in May. Despite

the heat, Nathan Clifton has already done

more than an hour of technique weightlift-

ing, swum for 30 minutes and trained for an
hour at CrossFit Nixa. The gym is his home base,
where the beginning of August looms over each
sprint, each pullup, each deadlift or whatever
else his trainers cook up for him. Per CrossFit
stats, Clifton is ranked ninth in the world in the
16 to 17 age group. He ranks third in the North
Central Division and holds first place in the
overall rank in Missouri. In the first few days of
August, Clifton is going to Madison, Wisconsin,
to compete at the annual CrossFit Games.

He calls the competition the "Super Bowl of
CrossFit,” and at age 17, Clifton has his sights
set on earning a spot on the podium. It's been
his goal since he took up the sport at age 13 as
a self-described “chubber.” This is his last year
to compete at this level. Once he turns 18, the
playing field expands in scope and skill, but he's
already made it through two qualifying rounds
for that next level.

Clifton is not what you'd picture for a world-
class athlete. He's not a hulked-out beefcake;
that's not his goal. Instead, Clifton is lean with
defined muscles. If you didn't see him at the gym
hoisting hundreds of pounds above his head,
you might think he was any other high schooler.
But look closer, and there’s no doubt that Clifton
is a tightly wound ball of muscle. You don't have
to look like a Jose Canseco clone to be in great
shape and run circles around everyone else.

To get to where he is within the CrossFit world,
Clifton has devoted himself full-time, year-
round to his pursuit. He even gave up football so
he could focus on training. CrossFit has meant
many things for Clifton—it's a confidence boost,
a natural passion and now, a potential avenue
for glory. In the midst of training, we caught up
with Clifton to chat about his CrossFit back-
started woHGHEN ground, training and why you won't hear him talk

out at CrossFit outwardly about his accomplishments.

417 Magazine: At what point did you realize
CrossFit was something you really liked?

Nixa, where . A . . P
he's training to Nathan Clifton: Originally | just enjoyed doing it

competeinthe normally. Just working out. But | realized | was

CrossFit Games good at it two years ago.
this month.

417: When did you decide this was something
you wanted to dedicate yourself to?

N.C.: This was the year | dedicated 100 percent
to it. | stopped playing football or any other
sports, and I've been working on it all year.

417: What has CrossFit given you?

Early this month, Nathan Clifton is traveling to the CrossFit Games in N.C.: Confidence. Acceptance of myself. | was é
Madison, Wisconsin, to compete and establish himself as one of the worried about how | looked when | was younger, <
fittest and most accomplished teenage athletes on the planet. because | was really fat. =
[aa]
BY EVAN GREENBERG
417: When someone asks you about CrossFit, JE
what do you tell them? g
N.C.: It's awful [laughs]. No, it's a very good way &
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A Nathan Clifton has quit all other sports so he can
dedicate his time to CrossFit training.

to get in shape. It's called “constantly varied
movements at high intensity.” Basically, you're
doing anything that you're told to do as fast
as you can at your level. It can be at any level.
There's no certain level you have to be at. You
can literally not be able to do a pullup or a push-
up and you can still do CrossFit. Everything is
scaled. Anybody can do it.

417: Do you know beforehand what's going to be
involved in the CrossFit Games this August?

N.C.: They usually send out some of the games
two weeks before. You can kind of practice them
if you want to.

417: How do you train for the competition when
you have to prepare for them to throw anything
your way?

N.C.: You can't get too stressed about it. If you
do, you're going to fail. When you fail, it's like
quicksand. You're gone. You've got to relax, and
if you fail, you have to take a second and get
back on. Trust yourself.

417: What is a misconception people who don’t
understand CrossFit have about the amount of
work it takes to get to your level?

N.C.: Everyone at my school, they don't know
how much time | spend [at the gym] or at home.
| don't talk about it.

417: Is that an active decision for you not to talk
about something that is very much a big part of
your life?

N.C.: 1 don't want to post about it—I hate people
who are always like, "l work so hard. I'm a way
harder worker than you.” I work in silence.

Nathan Clifton will compete at the

2018 CrossFit Games in Madison,

Wisconsin, August 1-5. The games
are typically found on the CBS Sports Network.

5908

FARMERS PARK Paiti Johnson, Designer

GUARD DOG? SURE.

| GUARD THE

FRIDGE

GUARD DOG NOT CUTTING IT?
LET ATLAS SECURITY PROVIDE PEACE OF MIND.

ATLA 417.831.2866 1309 E. Republic Rd.
SECURH—% | atlassecurity.com | Springfield, MO 65804

Control your alarm system, cameras, home automation and more right from your phone!
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A FirsT-CLASS TIME...
EVERY TIME... FOR 60 YEARS.

For the past 60 years, there’s
been one name in trout
fishing, and that’s Gaston’s.
We've got everything you
need for a family vacation,
romantic getaway or group
gathering, year-round. From
world-class trout fishing to
fine dining and drinks to just
watching the river roll by,
Gaston’s gets it right,
every time.

1777 River Road
Lakeview, AR 72642
870-431-5202

Email gastons@gastons.com
Lat 36 20" 55" N
Long 92 D520 NG

Follow us on

i G

WWW.Zastons.com
O
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GET OUT

" PADDLE POWER

Beat the heat and check out
Fellows Lake from a new per-
spective at one of Fellows Lake
Marina's moonlight floats.

The sun is setting on lake season, and you've
lazed the dog days away on a boat. But before
the summer’s up, test your paddling prowess with

these different ways to hit the water.
BY CLAIRE PORTER

n the throes of August with its scorching heat

and long days, Missouri’s waterways beckon.

Most of us break out the fishing gear and

lounge the day away in a motorboat, but there
are many arm-powered ways to enjoy the cool
splashing rivers, lakes and streams of our region.
Before the end of summer, give your biceps a
hearty workout and round out that tan with
these paddle-powered experiences.

For the Night Crawler

If basking in the sun during the most oppressive-
ly hot month of the year sounds terrible to you,
grab your watercraft and hit the lake under the
cover of darkness. Fellows Lake Marina (4208 E.

Farm Road 66, Springfield; 417-833-2058; fellowslake-
marina.com) hosts periodic free moonlight floats
for non-motorized watercraft (think canoes, kay-
aks, rowboats and paddleboards), giving you the
chance to see the water sparkle under the moon-
light. Keep an eye out for a moonlight float in
September. If it takes more than peaceful serenity
to power your paddles, head to Bull Shoals Lake
to join 38 Paddle Co. (727 Warren Road, Kirbyville;
417-689-3771; 38paddle.com) on one of the compa-
ny’s Full Moon Floats. This monthly paddleboard
event takes place under the full moon with live
music. Each float is themed around that month’s
moon. August’s sturgeon moon float features
glow-in-the-dark body paint.

Photos by Noah Roth-Saalberg



For the Sports Fanatic

We all know people who are never content to lei-
surely putz around the lake on a kayak, taking in
the sights and biding their time. They’re itching
for adventure and action instead. If this describes
you or someone you know, the Arkansas Canoe
Club Northwest Chapter (arkansascanoeclub.com,
contact chapter president Rob Moody at rarkansasout-
dooroutfitters@yahoo.com for details) has the fix. In
addition to monthly group floats, the chapter has
boatball games. Boatball is a team sport requir-
ing you to pass, dribble, paddle and score from
your kayak—essentially, it’s basketball in a boat.
Club members use the intense sport as practice
for whitewater season, but it’s a great outlet for
your competitive side, too.

For the Speed Demon

Considering all of the rivers and streams criss-
crossing the state, it should come as no sur-
prise that the state is teeming with watery race
courses. From the massive MR340 traversing
the Missouri River in 88 hours to smaller rac-
es rushing through tributaries and less mighty
rivers, paddlesport racing is alive and well in
Missouri. No matter your fitness level, dipping
your toes into racing culture can pack a little
thrill into your regular 'yaking or canoeing rou-
tine. Organizations like the American Canoe
Association (americancanoe.org) and websites like
midwestpaddleracing.com stay updated with
racing opportunities throughout the state. If the
thrill of the finish line isn’t what drives you, or
if you're just wanting to test the waters, check
out this year’s Paddle MO (paddlemo.org) event.
Happening September 19 through 23, the 100-
mile route down the Missouri River is an easier
introduction to long-distance paddle races with-
out the pressure of the timeclock.

For the Perpetual Learner

Sometimes we need a little push to get into a
new hobby. Luckily, paddling groups in 417-land
provide a sense of community and a wealth of
knowledge to turn you into a paddle pro in no
time. Facebook group Branson Kayak Club
(search for Branson Kayak Group on Facebook) is a
friendly group of paddlers from the Branson area
who share events, gear advice and troubleshoot-
ing tips regularly. The more formal club Ozark
Mountain Paddlers (ozarkmtnpaddlers.org) ar-
ranges floats, clinics and workshops to help you
become more proficient and confident on the wa-
ter. The club also focuses on conservation and ed-
ucation, providing opportunities to help clean up
local waterways and reach out to the community.

Turning ordinary
into extraordinary.

BEYOND CUSTOM DESIGN

BEYONDCUSTOMDESIGN.COM | 417.699.2546
11002 HISTORIC HWY 165, HOLLISTER, MO 65672
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We Get You There.

Surprises happen on your journey to retirement. Trusting
someone to map out the road —someone who will travel with you
each step of the way—gives you the security to live your dream
with confidence.

At Heim-Young & Associates, we get to know you so we can fully
understand your big picture goals and develop a plan to get you
there—your way. Call today for a no-obligation consultation.

HemM-YOUNG
& ASSOCIATES
MEMB_E_R_-_F]NRA/SIPC i
360° PLANNING WITH CERTIFIED FINANCIAL PLANNERS™
417.882.7283 | HeimYoung.com

Comprehensive Financial Planning * Portfolio Management

Wealth Management  Risk Management * Tax Planning * Estate Planning
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GAMES

Two 417-land spots are making your
'80s Tron fantasies a reality with future-
forward virtual reality games.

BY EVAN GREENBERG

PERFECT SHOT

1809 W. 76 Country Blvd, Branson, 417-320-6224,
perfectshotbranson.com

Perfect Shot has a range of VR games. Among
the most popular on the HTC Vive system it uses
are QuiVr—an archery game with a multiplayer
option—and a World War Il game. There are also
lightsaber games, gun and rifle simulators and a
VR hunting experience.

Perfect Shot has four VR-compatible rooms and
is looking to add a fifth. Booths are set up with one
headset per person per booth. What's especially
unique at Perfect Shot is players’ ability to toggle
between games if one isn't to their liking. That's
because players buy time instead of purchasing
one particular game.

"People are amazed even if they've had VR on
their phone or with their computer setups at
home,” says store owner Rebecca Alderman. "This
is several notches higher than that.”

Cost: For the gun simulator, $20 for 15 minutes;
$5 for each additional person; $30 for 30 minutes;
$10 for each additional person; $50 for an hour;
$15 for each additional person.

For VR experiences: $20 for 15 minutes; $30 for
30 minutes; $50 for an hour

ANDY B’S RESTAURANT AND
ENTERTAINMENT
1127 E. Battlefield Road, Springfield, 417-883-1234,
andybsspringfield.com
Inside Andy B's Restaurant and Entertainment are
a dozen or so VR modules including Hologate, a
multiplayer VR platform. Trevor Collins, director of
marketing, describes the area, which can accom-
modate up to four people, as an open-air arena.
Participants have free range of motion, and
goggles are suspended from above and rotate
360 degrees. The most popular game is one that's
galactic-themed. Patrons either have controls or
blasters, depending on the game.
Cost: For a 5-minute experience: $6.50 on non-
peak hours (Monday-Thursday); $8.50 peak hours
(Friday-Sunday)
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RECISION
“
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Refresh your skin with CryoCorrect treatments to
remove unwanted dark spots and skin tags. Carbon
dioxide softly freezes the skin with minimal discomfort.

Y E

The Center for

417-875-3246 % Plastic Surgery CoxHEALTH
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kids
CALENDAR

Whether your kids like to get their
hearts pumping with a little exercise
or would prefer to escape the heat
with some indoor fun, there's plenty
of family fun happening this month
in Springfield.
BY KATIE POLLOCK ESTES

August 4
Active kids will love getting in on a friendly
competition at Springfield-Greene County Park
Board’s annual Kid'Athlon race. Each kid gets
to swim, cycle and run through the race route.
The race lengths are just right for children. All
participants walk away with a race T-shirt and a
medal to help them celebrate this summer’s big
accomplishment: finally crossing that triathlon
finish line.

$35 per child, $25 per additional child from
the same household; 8 a.m., August 4; Meador
Park, 2500 S. Fremont Ave., Springfield. Register
at http://parkboard.org/KidAthlon.

August 5
Looking for an escape during a not-so-exciting
summer weekend? The library has you covered.
Every Sunday at the library, kids from infancy
to grade four can take part in a fun two-hour
event that focuses on interactive activities
and storytelling. There's art-filled playtime and
read-aloud story time at stations that include
fun for kids in a wide range of ages.

Free; 2 p.m., August 5; Schweitzer Brentwood
Branch Library, 2214 South Brentwood Blvd.,
Springfield, 417-883-1974.

August 10
Doors open at 6 p.m. for this free and fun-filled
show for youngest audiences. It's based around
the beloved Pixar film Cars about a close-knit
group of automobile pals in the small town of
Radiator Springs, where Lightning McQueen
ends up on his way to a big race in California.
Free; 7:30 p.m., August 10; Gillioz Theatre, 325
Park Central East, Springfield, 417-863-9491.
Pick up free tickets at the box office August 10.
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ASK CHAD
(THE DAD)

Chad Harris, a stand-up comic and

regular contributor to The Mystery
Hour, hits the stage as Chad (the
Dad). This month, he's answering
questions about navigating life in

417-land—from a dad'’s perspective.

Look for future columns from Chad,

and send him your burning questions.

BY CHAD HARRIS

ADVICE I

WHEN CAN MY CHILD RIDE IN THE FRONT SEAT
OF THE CAR?

Kids like to grow up fast, and that means doing
what big kids do, such as underage vaping, adding
a sick tag to some street graffiti and riding in the
front seat of a car. The law in Missouri states a child
must be at least 4 years of age and more than 80
pounds (or taller than 4 feet 9 inches) to be adult
safety belt-permissible. Share those requirements
with your kid, and let them know that until those
restrictions are met, they're stuck in a booster or
safety seat along with their nasty leftover food
particles and that five-point restraint belt system.

Remind your kids that they should be happy
not to fit within the age weight and height criteria.
Don't encourage your 4-year-old to start packing
on the pounds. And if your 4-year-old is already
4-foot-9-inches, prepare to be constantly fending
off unscrupulous college basketball coaches eager
to bribe them with free Pokémon cards.

To dampen any front-seat expectations, give
your eager front-forward-sitting-fruit-of-your-loins
some duties that are associated with the privilege:

* Passengers in the front seat are in charge of fix-
ing any flat tires.

* Front-seat passengers are required to pay for all
gas and oil changes.

* Those riding up front are responsible for clean-
ing the floorboards.

If you want to take it a step further, have them
petition the state to change the law after they
complete an essay on the dangers of air bags, seat
belts and flying objects after a head-on collision.
Underage vaping and street graffiti can be tackled
afterward.

WITH SCHOOL STARTING SOON, HOW DO | GET
MY KIDS BACKINTO A BEDTIME ROUTINE?
You've survived summer and all the camps, pools,
lake time and summer school. Now it's time to pay
the sandman what you've stolen from him. You
better buckle up 'cause getting back into a school
routine is worse than kickin’ a bad caffeine habit.
I'd suggest starting a week early as practice. Let
the kids know they'll be able to enjoy the day more,
or other lies parents tell. Once your efforts have
failed, expect the kiddo to come home exhausted
after the first day of school and immediately ask to
go to their bedroom for some much-needed sleep.

Chad (the Dad) is a husband, father and
comic who realizes it takes a village to
raise a child, yet parents can't dump
their kids in the village square where the
village idiot becomes a bad influence.
He maintains that you should raise your
own damn kids to make the world a better
place—have fun, but don't mess it up for
the rest of us. Send your questions to him
at standup@chadthedadharris.com.
C(TD) is not a parenting expert, holds no
relevant degrees and claims not to provide
helpful advice.
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Retirement done right.

How do you envision your retirement? How about surrounded by friends?
With a cook, housekeeper, chauffeur, landscaper, party planner and more
to round out your full staff. Next to a golf course and the best restaurants
and shopping in town. In a warm, inviting environment where it's safe to
let your guard down and you're always greeted with a smile. It's not too
good to be true. It's a full-amenities lifestyle. It's larger-than-life living. It's
retirement done right. e

1131 E. Lakewood | Springfield

417.881.5088 Capital Senior Living (5\ @

waterfordatironbridge.com
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MOUNTAIN
VIEW

Get a big helping of Ozark Mountain folk
music with your outdoor adventure when
you stay in Mountain View, Arkansas, a
great central location for hiking, floating,
fishing and—bonus—cavern exploring.
BY SONY HOCKLANDER

v EXPLORE
Here, trails, fishing, swimming,
floating and an incredible cave are
centerpiece to Mountain View's
recreation. Plan a visit to Blanchard
Springs Recreation Area and
Blanchard Springs Cavern 20
miles north of town (704 Blanchard
Springs Road, 56 Arkansas; 870-
757-2211; fs.usda.gov, recreation.
gov for cave tickets, blanchard-
springs.org for cave information).
Tour the cave with its impressive
formations and lighting and incred-
ible spaces; the cathedral room
could hold three football fields!
Nearby, a paved trail leads to
Blanchard Spring, a cave waterfall
and rocky pool area. The longer
Mirror Lake Trail features ruins of
an old mill, a spillway waterfall and
a wooded creek. The area also fea-
tures longer trails, swimming areas,
camping and the nearby Syllamo
Mountain Bike Trails.

AThe Mirror Lake waterfall can be
found on the trail at Blanchard Springs
Recreation area.

A Check out live folk music at the
Mountain View Music Store.

A EMBRACE TRADITION

The “folk music capital of the
world"” is alive with old-timey
tunes all summer and into fall.
Scheduled music events abound
including weekly concerts in a
variety of venues around town like
Jimmy Driftwood Music Barn and
Folk Hall of Fame (19775 Highway
5 North, Mountain View, Arkansas;
870-269-8042; jimmydriftwoodmu-
sicbarn.com). Most famous perhaps
are free jam sessions that spring
up around the many gazebos at
Pickin’ Park located at the Court-
house Square.

Immerse yourself in tradition at
the 640-acre Ozark Folk Center
State Park (1032 Park Ave, Moun-
tain View, Arkansas; 870-269-3851;
ozarkfolkcenter.com). The park even
hosts live folk music, hands-on fun
for kids, a craft village and gardens.
Handcrafts are sold near the square
at Arkansas Craft Gallery (104 E.

RIP & GO

Main St, Mountain View, Arkansas;
870-269-4120; arkansascraftguild.
org), run by the Arkansas Craft
Guild.

STAY

For quaint and cozy, choose an
area bed and breakfast (find a b&b
at  yourplaceinthemountains.com).
Locations range from acreages
to mountaintop settings. Several
options in town put you near live
music on the square, including
Wildflower Bed & Breakfast on the
Square (100 Washington St., Moun-
tain View, Arkansas; 870-269-4383;
thewildflowerbandb.com).

Rooms might not be swanky at
the Anglers White River Resort
(419 N. Arkansas 5, Mountain View,
Arkansas; 870-585-2226; angler-
swhiteriver.com), but the views and
access to the White River plus the
friendly staff and summer vibes
were just right for one Springfield
group. Anglers also offers tent or RV
camping and float trips.

DINE

You won't go hungry! Locals enjoy
home cooking and plate lunches at
P)'s Rainbow Café (216 Main St,
Mountain View, Arkansas, 870-269-
8633, facebook.com/pjsrainbowca-
fe). Grab a coffee or ice cream at
The Music Box near Washington
Street Park (125 W. Washington St,
Mountain View, Arkansas, facebook.
com/MVmusicbox).

Blanchard

Springs Cavern

is illuminated

by creative and
captivating

lighting and is well
worth a guided
~“getour through the
spacious cave.

For catfish, try Jolo's Catfish
Wharf at Jack’s Resort (212 Hayden
Heights, Mountain View, Arkansas;
870-585-2211;,  jacksresort.com).
Anglers Catfish & Steakhouse at
Anglers White River Resort has an
outdoor riverside deck perfect for
sipping a cool drink on a warm
summer evening,.

*

GETTING THERE
Mountain View, Arkansas, is
about 3 hours southeast of

Springfield. Take US 65 South
to Arkansas 66 at Wiley's
Cove Township. Go East on
Arkansas 66 into Mountain
View.

HOW LONG TO STAY
Plan a weekend at least—but
there's enough to do for a
longer trip.

WHAT TO PACK
Outdoor clothes for hiking,
water shoes, swimming suits,
casual clothes for evening;
bike or kayalk optional. Don't
forget your camera!
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stuff to do

Don't let the summer heat get you down. Step into the air conditioning at

life

many of this month’s indoor events. Of course, if you like to sweat, August has

something for you, too, including the final days of the Ozark Empire Fair.
BY JENNIFER ADAMSON

A BIRTHPLACE OF ROUTE 66 FESTIVAL & CAR SHOW
AUGUST 10-11
Now in its eighth year, the Birthplace of Route 66 Festival returns to celebrate Springfield as the city where the nation’s first cross-country
highway originated. In the spirit of tradition, this year's events include a two-day car and motorcycle show, an appropriately themed 6.6K run,
Route 66-related exhibits, a parade and more. Several local, regional and national musicians are also scheduled to perform. Don't forget to
check out historic points of interest along the Mother Road located throughout the Queen City.

Free; Friday noon-11 p.m., Saturday 9 a.m.—11 p.m.; Downtown Springfield. For a schedule of events and to register for the car and motorcycle
show or the 6.6K run, visit route66festivalsgf.com.

Photo by Chris Akins
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\ PAYMENT PROCESSING
EAEE OF MIND

82ND ANNUAL OZARK EMPIRE FAIR

AUGUST 1-4

If you didn't make it to the Ozark Empire Fair in
July, you have four more days to enjoy a fried
turkey leg before summer's hottest attraction is
packed up until next year. So jump on a carnival
ride, check out all the exhibits and stop by the
KY3 Grandstand to enjoy two of the fair's main

events: the Hardee's Extreme Invitational Rodeo Melanie Pulscher

and the Ozark Thunder Outlaw Truck and Tractor @ CUSTOM SOLUTIONS Business Services Relationship Manager

Pull with the S&H New Holland Pit Party. Rides A417.895.4716

startat 1 p.m. each day. Free ride day is August 1. @ e - MPulscher@greatsouthernbank.com
$9 for adults, S5 for kids, S5 for parking; You @ TERMINAL & MOBILE

can find discount tickets and discount ticket pack-

ages online; Hours for opening day 4-11 p.m., @ E-COMMERCE

Sunday through Thursday 11 a.m.—=11 p.m, Friday () ONE-ON-ONE SUPPORT | BANKING

and Saturday 11 a.m.—midnight; Ozark Empire

Fairgrounds, 3001 N. Grant Ave, Springfield. For i GREAT SOUTHERN BANK
more information, including a full list of this year’s

entertainment and promotions, call 417-833- GreatSouthernBank.com/business

2660 or visit ozarkempirefair.com. 0000 i =

NATIONAL NIGHT OUT —_

AUGUST 7

Take some time this month to get to know the
men and women who protect 417-land. The
Springfield-Greene County Park Board is joining
forces with local police officers, firefighters and
park rangers for a social event emphasizing the
importance of police-community partnerships
and neighborhood camaraderie. Stick around for
tennis, games and special activities, including
the annual Springfield Police Department versus
Springfield Fire Department softball game.

Free; 5-8 p.m.; Nichols Park, 1900 W. Nichols
St, Springfield. For more info, call 417-888-2020
or visit cpozarks.org.

A P

TAJMO: THE TAJ MAHAL & KEB* MO’ BAND
AUGUST 7
Blues legend Taj Mahal and American roots mu-
sic master Keb’ Mo’ are taking the stage at the
Gillioz Theatre this month for an intimate con-
cert to promote the duo’s first album, TajMo. The
Grammy Award-winning record features origi-
nal songs and covers and showcases the talent
these powerhouses bring to the industry. VIP
tickets include a meet-and-greet experience,
one autographed gift and one premium reserved
seat in the first five rows.

$49.50-137 for reserved seating, $189 for VIP;
doors open at 5:30 p.m., concert begins at 7 p.m.;
Gillioz Theatre, 325 Park Central East, Springfield.
To purchase tickets and find information, call 417-
863-9491 or visit gillioz.org.

(continued on p. 48)
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(from p. 47)

A TOTO: 40 TRIPS AROUND THE SUN
AUGUST 19
Most people can sing TOTO's songs on command,
which is what happens when a talented group
of performers leaves its mark on the world. Now,
to celebrate 40 years in the industry, this classic
American rock band is back on the road touring
with a stop in Springfield. You're bound to hear
favorites like "Africa” and “"Hold the Line.” If you
didn't grow up with TOTO's ballads on repeat,
it won't take long to figure out why the band’s
sound is immortal.

$49.50-125.50 for reserved seating; doors
open at 6:30 p.m., concert begins at 8 p.m., Gillioz
Theatre, 325 Park Central E,, Springfield. To secure
reserved-seating tickets, call 417-863-9491 or
visit gillioz.org. For VIP packages, visit ticket.artis-
tarena.com/event/toto-at-gillioz-theatre.

SOUTHERN GOSPEL PICNIC AT SILVER DOLLAR CITY
AUGUST 23-SEPTEMBER 3
For old-fashioned, home-style cooking plus
Americana music, head to Silver Dollar City's
Southern Gospel Picnic. Regular park admission
grants you access to more than 65 performing
groups. Grammy winners, Dove Award winners
and top gospel acts are included in the mix, and
the event is hosted by premier Southern gospel
emcee Duane Garren. The picnic is served from
the park’s House of Chicken and Fixin's.

$54-65 for a one-day pass, season passes
available; Silver Dollar City, 399 Silver Dollar City
Pkwy., Branson. For tickets and complete list of
performers, visit silverdollarcity.com.
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AN EVENING WITH LYLE LOVETT & HIS LARGE BAND
AUGUST 25
They say everything is bigger in Texas, and Lyle
Lovett's stage presence is no exception. Known
for his eclectic range of works and storytelling
capabilities, the Lone Star State native fuses
charisma into everything he does, whether he's
acting, composing or singing. Though he hasn't
released an album since 2012, he remains a
well-known voice in the country music genre
and the industry as a whole. Get to know him
this month through a special performance at the
Gillioz Theatre.

$45-150 for reserved seating; doors open at
6:30 p.m., concert begins at 8 p.m.,; Gillioz Theatre,
325 Park Central East, Springfield. For tickets, call
417-863-9491 or visit gillioz.org.

FUN HOME
AUGUST 31
In the Springfield area premiere of fun Home,
a writer's father dies, which prompts her to go
explore her childhood and uncover her father’s
secrets. Bouncing between past and present, the
play uses dramatic themes of emotional abuse,
gender roles, sexual orientation and suicide to
weave a labyrinth that ultimately explains the
writer's family’s dysfunction. Several additional
shows are scheduled in September.

$25 opening weekend; S$27-30 after;
Thur. through Sat. 7:30 p.m., Sunday 2 p.m.;
Springfield Contemporary Theatre, 302 East
Pershing St, Springfield. Call 417-831-8001 for
tickets or visit springfieldcontemporarytheatre.org.

SPRINGFIELD CARDINALS GAMES
ONGOING
August is the Springfield Cardinals' last full
month on the field this summer. And the team'’s
schedule is packed. If you're looking to take the
family to a game at Hammons Field, you can
watch the Springfield Cardinals play at home
against Tulsa, San Antonio, Corpus Christi and
Arkansas. If you haven't had a chance to meet
the athletes, show up early to the gate, where
you can take selfies and get autographs. And
don't forget to get ready for next month, when
everyone in attendance for the Redbirds’ last
home game of the regular season receives a
voucher for free entry into one 2019 game.
Ticket prices and start times vary; Hammons
Field, 955 E. Trafficway St, Springfield. For info
about tickets, times and monthly promotions, call
417-863-0395 or visit springfieldcardinals.com.

Photos courtesy Gillioz Theatre, by Aaroh\ 7



v FOUR BY FOUR 2018: MIDWEST INVITATION
EXHIBITION OPENING RECEPTION

AUGUST 24

It's time to support the work of up-and-coming
artists from around the Midwest by attending
the opening reception for Four by Four 2018:
Midwest Invitational Exhibition. Held at the
Springfield Art Museum, the show exhibits work
by artists from Missouri, Arkansas, Oklahoma
and Kansas. One artist from each state has been
selected to have their work on display during
the show, and each collection offers its own
interpretation of landscape. The show features

varying forms including textiles, printmaking,

ceramics and painting, for a visually stunning
collection that runs through November.

Free; 5:30-7 p.m. Springfield Art Museum,

1111 E. Brookside Drive, Springfield. For info call
417-837-5700 or visit sgfmuseum.org.

REECENICHOLS GOES
WHEREVER YOU GO.

DOWNLOAD OUR APP TODAY!
App.ReeceNichols.com

ReeceNichols

REAL ESTATE
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MD-FACS 417-LAND’S ULTIMATE GIRLS NIGHT OUT

Thursday, September 13 | 6-8:30 p.m. | Qasis Hotel & Convention Center
See the 10 Most Beautiful Women walk the runway! Get tickets at 417mag.com/Indulge

Harem & CompaNy ©@ 00 06 SAV
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Photo courtesy Isabel's House

~_»Fnjoy a casual night'inder

the stars while giving baek
at THE Summer Party on
August 9.

Get Out and Give

Have some fun while you do a little good at this month’s nonprofit
fundraising events. BY KATIE POLLOCK ESTES

e FASHION FORWARD
Ul August 3
Benefits Drew Lewis Foundation at The Fairbanks
This adorable youth fashion show features
Springfield kids who are part of The Northwest
Project, and proceeds benefit local children in our
community. Participating kids are provided with
clothing and shoes for the fashion show that they
get to take home. Child sponsorship tickets cover
the cost of those back-to-school outfits for the
kids. You can also expect appetizers, wine and a
silent auction. Bonus: This event takes place during
First Friday Art Walk, so it can be your first stop on
an art-filled evening in downtown Springfield.
$45 general admission, S50 child sponsorship;
6-8 p.m, Fox Theatre, 157 Park Central Square,
Springfield. Purchase tickets at 41 7tix.com.

DBO DIAPER DASH & BRUNCH BASH
August 4
Benefits Diaper Bank of the Ozarks and other local
children’s charities
Great for all ages, this fundraising race features a
1-mile fun run, a 5K and a 10K. There are kids activ-
ities and music. There's a coffee station and even
fauxmosas along the course. End the race with a
Mother's beer and a tasty brunch. This event is part
of the annual Price Cutter Charity Championship
presented by Dr Pepper.

$20-25 for fun run, $30-35 for 5K $35-40 for
10K; registration 5:30 a.m, race 7 a.m., brunch 8:30

a.m.; Missouri Sports Hall of Fame, 3861 E. Stan
Musial Drive, Springfield. Register at pricecuttercc.
org/events/diaper-dash.

ol A THE SUMMER PARTY

111 August9

Benefits Isabel’s House

This is the fifth year that THE Summer Party is the

season’s fundraising hot spot. With a social at-

mosphere and plenty of fresh air, the event takes

place under an outdoor tent. There is food, drink

and live music to enjoy. One lucky raffle winner

takes home a 2018 Yamaha Ex Wave Runner.
$100; 7-11 p.m,; 4263 E Farm Lane Road,

Springfield. Purchase tickets at 417tix.com.

GO RED FOR WOMEN LUNCHEON
August 24
Benefits the American Heart Association—Missouri
This year, the theme of this long-standing event is
Hearts Go Glam, and as always the focus is on ad-
vocating for more research and spreading aware-
ness of women's heart health issues. The lunch is
both delicious and heart-healthy. The event also
includes personal stories from survivors and a si-
lent auction featuring purses packed with goodies
donated by local women.

$100; 10 am~1 p.m, University Plaza Hotel &
Convention Center, 333 John Q. Hammons Parkway,
Springfield. For tickets and details, call 417-881-
1121 or visit ahaspringfield.ejoinme.org.

Ny essénce

=

PAMPER YOURSELF WITH A

SPA PEDICURE

NUESSENCESPA.COM
417.890.7378
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GET THE GOLDEN TICKET, 56
BURY ME IN BURRITOS, 57
FROM DOOR TO TABLE. 67

bubbly

FOR

Featuring jelli
cream chees
right), the
Bubble Tea,
More are worth burstin
flavor bubble for. Read

Photos by Brandon Alms, courtesy Shutterstock
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say

CHEESE!

Bubble tea gets a savory spin
at SocieTea, where you can also
find delicious desserts and other

fun treats.
BY KATIE POLLOCK ESTES

hen our former editorial intern Trinh
Nguyen popped into my office to sing
the praises of SocieTea Bubble Tea,
Roll Cake and Much More, I knew 1
had to pay the little restaurant a visit. My fami-
ly absolutely loves bubble tea, the main event at
SocieTea. But Trinh told me this new spot does
things a little bit differently (think real fruit and
less sugar) and even offers a topping that I haven’t
seen anywhere else in 417-land: cream cheese.

That’s right, cream cheese in a glass of iced
tea. Stay with me here! It’s really good!

Although I hadn’t found it on a local menu yet,
I had been seeing it pop up all over Pinterest and
Instagram, in Buzzfeed lists and in all the other
places I go to scroll myself to sleep at bedtime
and drool over pictures of food I can't eat. I'd
been dying to try it—even though I honestly
wasn't sure I'd like it.

That very day, I paid SocieTea my first visit and
ordered the lychee green tea topped with cheese.
It arrived a pretty little layered number, with a
cloud-like stratum of cheese floating atop light
green tea with a little bit of an ombre
effect where the two mingled
in the middle. Excited but

admittedly a little unsure,

I took my first sip. The

SOCIETEA
BUBBLE TEA,
ROLL CAKE AND
MUCH MORE

1653 E. Sunshine St Springfield
417-720-4094, facebook.com/SocieTea.llc

A Co-owners

Hung Nguyen
and Quy Dang
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Bubble teas abound at
SocieTea Bubble Tea, Roll

Cake and Much More.

Some notable standouts

are the lychee green tea,

Thai milk tea, chocolate
milk tea and matcha

milk tea.

cheese was smooth and velvety, more silky and
frothy than the dollop of Philly I was imagining.

Where the cheese mixed with the tea, the texture Try the Thai
was a bit like extra-thick whipped cream—com- Milk Tea with
. ¢ in olobs that micht like ds if traditional
ing apart in globs that might seem like curds i boba, o get
you let your mind wander in the wrong direc- it jellied (see
tion. Don’t go there! With every new sip, I fell in above).

love with this strange and savory addition to my

tea—and now I understand what all the fuss is

about. (I've ordered this exact drink twice since

then, and I always wish I had more when I get |
to the bottom. I also learned that it is a bit more

enjoyable if you ditch the straw and lid and drink \ ,

from the cup instead.) f

I became a quick fan, and for my second Y .

i

o W

visit I brought my husband, Eli, and our
two kids along to try it. My 5-year-old son,
Oliver, is a big bubble tea fanatic. It’s the
treat he asks for almost every time he’s

& v
ocwelen

4

negotiating some sort of bribe. (Mom of

the year, over here!) I felt good about taking
the kids to SocieTea, though, because they give
you the option to adjust how sweet your drink is.
That means my son can order a chocolate milk
tea (so he’s happy), and I can ask them to make it
with only 50 percent of the sugar (so I'm happy).

Another perk: Real ingredients. Most of the
bubble tea I've had has been made with su-

Photos by Brandon Alms



milk tea, which, like all

ofﬁgie 5. can
bea juMour ' .

sweetness preference.:

per-sweet flavored powders that are yummy but
don’t feel any more nutritious than a bowl of ice
cream or piece of candy. At SocieTea, you can find
drinks infused with real, fresh fruit. The flavor is
less sweet and more subtle than those bold pow-
dered teas, but they are also a whole lot more re-
freshing—and, in my opinion, much tastier. Take
for example the apple-honey green tea, served
over ice with cubes of fresh green apples. You can
still add fun extras like boba and jelly, too.

As excited as I was for real fruit tea, we didn’t
order them the day I visited with my family. I had
a green tea craving, so I went with a matcha milk
tea with traditional black boba pearls and a slice
of matcha roll cake. If you like green tea lattes
from Starbucks, this matcha milk tea isn’t far off
in terms of flavor. The boba pearls, however, cre-
ate a different drinking experience. The roll cake
was my favorite taste of the day, though. At first
glance, T was afraid the cake might be dry, but
it wasn’t. It was the texture of perfect wedding
cake, with a strong matcha flavor and the fluffiest
filling rolled up inside. I had planned to share this
with my family, but... I mostly didn’t.

My husband, Eli, ordered Thai milk tea but
mixed it up by getting coffee jelly instead of boba.
If you've ever ordered jelly toppings at a boba tea
spot, you might have had the tiny, firm little ge-

REVIEW

- R
T

- el

."(

latinous rectangles. Those are typical jellies, and
they are skinny enough to easily slide up your
straw along with your drink. At SocieTea, the jel-
lies look and feel a lot different. They are home-
made, not quite as firm (think Jell-O versus Jell-O
Jiggler) and absolutely huge! They're cut into big
cubes that break apart as you drink. They are a lit-
tle tougher to get up the straw, but once they do,
they are delish. We loved the coffee flavor and
the fun texture that they added to the drink.
And with a happy husband, a happy son and
a very happy me, I have now added SocieTea to
the short list of places my family goes when we
want a sweet treat in a casual and friendly place
that’s just tiny enough to feel like “our spot.”

taste

v At SocieTeg, you can customize your drink's
sweetness level. Still craving sugar? Try a cake roll.

BUBBLE TEA, EXPLAINED

WHAT THE HECK IS BUBBLE TEA, ANYWAY?
This fun and colorful drink starts with a tea
base (sometimes with milk, sometimes with-
out) that's served on ice or blended into a
smoothie. It's then jazzed up with toppings.

WHAT'S THE DEAL WITH THOSE TOPPINGS?
The most common toppings are black
tapioca pearls. They are flavorless but offer
a springy, chewy texture. You can also get
flavored jellies (like tiny Jell-O Jigglers) and
popping boba that explode with juice when
you bite them. At SocieTea, you can also get
salted cream and cream cheese toppings,
which are velvety and can seem strange at
first sip, but are utterly addictive.

THE NAME SAYS “"AND MUCH MORE.” WHAT
ELSE DO THEY OFFER?

Since SocieTea has opened, we've seen a
variety of little treats pop up here and there
in addition to the roll cakes mentioned in
the name. There are fruit teas, of course, but
dessert options have included things like
little cups of tiramisu and panna cotta.

A Don't let the appearance fool you. The matcha
cake roll is made of cake surrounding fluffy filling.
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FOODIE
CALENDAR

It's all about chocolate education,
food truck dining and market
parties this month. Read on, for
Springfield’s tastiest August events.
BY KATIE POLLOCK ESTES

August 18
Head to the Southeast corner of Battlefield Mall
parking lot, and arrive hungry! Some of the tastiest
food trucks from around 417-land are gathering
for a full day of slinging tacos, sweetening snow
cones and eating outside in the sunshine. As of
press time, there were five trucks slated to attend
with the possibility of more to come. On the list
so far: Not'cho Ordinary Taco Truck, Davalon, Sno
Ballz, Twisted Mike's and London Calling Pasty
Company. Check the events tab on Battlefield
Mall's Facebook page for updates.

Free admission; 11 a.m~7 p.m, August 18; set up
at Battlefield Mall, corner of Glenstone Avenue and
Battlefield Road.

Ongoing
Are you a chocolate lover who has always been
just a little bit jealous of Charlie Bucket and his
fortuitous access inside Willy Wonka's factory? If
s0, then you need to sign up for a tour of Askinosie
Chocolate. You'll get to see the chocolate-making
process, hear the company’s incredible story and
taste plenty of delicious samples along the way.
During the day of your tour, you also get a sweet
10-percent discount at the store. Yum!

S4 for children, S5 for adults; 3:30 p.m. every
Tuesday; Askinosie Chocolate, 514 E. Commercial St,
Springfield, 417-882-9900, askinosie.com.

Ongoing
This is the best time of year to be a farmers' mar-
ket regular. Vendor booths are overflowing with
fresh produce and brightly colored flowers, and
the splash fountains are the place to be for kids
of all ages. Plus, Farmers Market of the Ozarks has
extended hours on Thursday evenings during the
summer only, so make sure you pop in this month
to take advantage of weekday farm-to-pantry
shopping from local farmers and businesses. While
you're there, join the Parties at the Park fun, with
food trucks, live music, a beer garden and games.
Free admission; 4~7 p.m. every Thursday through
August 30; 2144 East Republic Road, Springfield,
loveyourfarmer.com.
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] [ YUM OF THE MONTH ] |

SUSHI BURRITO

from Lucky’s Market, 3333 S. Glenstone Ave,
Springfield, 417-889-0779

y THE LOOK .

ThlS is the giant sushl““-.,.
roll your Instagram "
account has been

waiting for.

'J

A layer of rice
and a layer of

. seaweed make it
easy tohold. /

almon adds
, bright red

[ DRINK OF THE MONTH ]

Lifting the Fog

Wake up. Throw some coffee in a travel mug. Drive to work. Zip through the morning.
And then... face a mid-afternoon caffeine withdrawal before you make your way to the of-
fice kitchen for a second cup of joe. Repeat daily for your entire adult life. I had been feel-
ing a little tired of the daily coffee doldrums, even though I still adore the taste

of a hot brewed cup. To provide a pick-me-up and break
my caffeinated habit, I turned to my favorite tea in-

\ dulgence: A hot London Fog. It’s comfort in a cup.
: ‘That’s why I was extra-excited to try Van Gogh'’s
| Eecterie’s (334 E. Commercial St., Springfield,
417-344-0085, vangoghseeterie.com) take on this

] delicious, classic drink, the Amsterdam Fog.
This pick-me-up is made with lavender Earl
Gray tea, steamed milk and a surprise ingre-
dient that provides a lovely color: alfalfa chlo-
rophyll. It turns the drink, which is served
in a clear glass mug, a playful shade of
teal. But the flavor is still everything a
London Fog fan would hope it would
be: slightly sweet but still 100-percent
delightful.—Katie Pollock Estes

417.335.7661 ~L1

109 N. Veferans Blvd. Foshion House
Two Blocks West of The Landing
BransonFashionHouse.com

Don’t miss
a thing
this summer.

Subscribe to 417 DATEBOOK
for all the best local events.

AT7MAG.COM/
NEWSLETTERS

417MAG.COM - 417 MAGAZINE 57



58

R MIKADO

ALL YOU

CAN EAT?
CHALLENGE
ACCEPTED.

200 dishes

MIKADO SUPREME BUFFET
2501 S CAMPBELL AVE.
SPRINGFIELD | 417.319.5552
HOURS
SUN-THURS 11-9:30 FRI-SAT 11-10:30
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MAKE IT

Gazpacho is a quick, easy
delicious way to put your
ato bounty to good use.

TOMATO TIME

Whether you're growing tomatoes in your backyard or picking them up at
a farmers market, August is the perfect month to be cooking with the fresh,
local fruit. BY VIVIAN WHEELER

ere in the Ozarks, tomato season gets

rolling around the end of June and typ-

ically continues throughout September.

Heck, if it’s been a hot summer, we

might even see local tomatoes into late
October. But peak tomato season hits in August,
and if you have a home garden, you probably
have these nightshades coming out of your ears
right about now. During peak season, tomatoes
are not only found in abundance (and typically at
their cheapest), but they are also at their sweet-
est and most delicious stage. Now is the time to
make the most out of this summer superstar.

In order to enjoy tomatoes in all of their
peak, deep-flavored glory, Drake Tillman recom-
mends making dishes that utilize fresh tomatoes.
Tillman, who has worked for several local restau-
rants and is set to open his restaurant, Elkhart &
the Robberson, next year, focuses on fresh, sea-

sonal cooking and is always looking for ways to
incorporate local produce in his menus. “For me,
I generally hate to ruin a nice, golden heirloom
tomato by cooking it down into sauce,” he says.

“TWhen you cook a] tomato, it changes the whole

makeup of it.”

When it comes to working in the kitchen with
fresh tomatoes, Tillman says it doesn’t have to
be complicated. The key to creating a standout
dish is to source the highest quality tomatoes you
can find. For Tillman, this means tomatoes from
Millsap Farms. “The Millsaps have some of the
best tomatoes I've had,” he says. The Millsaps
grow an assortment of tomato varieties, in-
cluding several types of heirloom tomatoes, all
of which can be purchased at their booth at the
Farmers Market of the Ozarks.

A perfectly ripe, fresh tomato can do a lot of
heavy lifting when it comes to crafting a scrump-

Photo by Vivian Wheeler



tious dish, especially if paired with complimentary
ingredients that highlight the tomato’s tangy
sweetness. Tillman says aromatics like basil, bor-
age and fennel go well with tomatoes. To build
an easy salad, throw together a simple vinaigrette,
add your preferred aromatic and toss with cherry
tomatoes.

Another of Tillman’s favorite ways to cook with
fresh tomatoes is to make a gazpacho. “In the
summertime, I like really light, refreshing chilled
things,” he says. “Rather than just doing a chilled
tomato soup, [gazpacho] can be a little sweeter.
It can be a little brighter, and it’s really versatile.”
Whether you're using your tomatoes in a salad or
soup or simply eating them sliced with a sprinkle
of salt, not much tastes better than a Missouri to-
mato in the summertime.

TOMATO AND
CANTALOUPE GAZPACHO

Drake Tillman’s twist on this

traditional chilled Spanish soup is
a refreshing crowd-pleaser.

Serves 2

Ingredients

2 large tomatoes or 2 cups cherry tomatoes

1 cup melon puree, cucumber can be used
as a substitute

2 tablespoons chopped white onion

2 tablespoons olive oil

Y. cup lemon juice

2 tablespoons chopped basil, plus extra

Salt to taste

To prepare

Bring a small pot of water to boil. Cut a
small "x" in the bottom of each tomato.
Prepare an ice bath and set aside. When
water reaches a heavy simmer, place toma-
toes in water for 1 to 2 minutes. Remove
tomatoes from water and shock them in ice
bath. Once tomatoes have cooled, peel the
skins. Slice tomatoes in half and remove
the seeds. Blend tomato flesh, onions,
melon puree, olive oil and lemon juice until
smooth. (Add a splash of water if mixture

is too thick.) Season gazpacho with salt

to taste and stir in chopped basil. Garnish

with more basil.

POINT

PERFORMING ARTS

s ol

OPEN HOUSE Monday, August 13t
3322 S Campbell St, Suite A & B | Springfield
pointperformingarts.com | 417.885.8010

¢

ays Tome o

417MAG.COM - 417 MAGAZINE 59



THEWOLE. “1005 &>
GBX 1059 ao2e
X SPORTS 1400 &2

ALWAT:

iHeart
RADIO

SONGS OF THE SUMMER
REAL FUN BEACH RADID
PATRIOTIC ANTHEMS
HANGOVER PLAYLIST
JERSEY SHORE PLAYLIST

GRADUATION PLAYLIST
IHEARTRADID.COM



dinner.,

DELIVERED

It's the Blue Apron concept but with a

more local and sustainable approach.
We've got the dish on three meal kits
you need to check out.

BY ANA ELLIOTT

ove cooking and utilizing local flavor
but don’t quite have the time to make
a weekly farmer’s market run? You're
in luck. Several Missouri favorites are
offering delivery boxes—think Blue
Apron, but with goods grown or made in your

area. These boxes are simply fresh grub deliv-

ered to your door. Most offer single orders or
a recurring subscription, so you can indulge as
often as you'd like.

Farm 2 Counter has a box for everything.

Prices range from $35 for just veggies all the
way up to $75 for “the total package” (think:
fruits and veggies, non-GMO eggs, cured meats

MAKE IT

and a few other surprises). Farm 2 Counter even
delivers local and certified organic noms to your
doorstep each week. For other options, there’s
the meat box (it costs $99 for eight proteins) and
a customizable box for any combination your
heart desires.

Just outside of 417-land are some regional op-

tions worth a look. Vero Pizza hails from our
neighbor city of St. Louis. The city’s 2017 Chef
of the Year, Katie Collier, is the brain behind the
operation. The kit comes with everything you
need to make delicious pizza or pasta at home
(or both, depending on which kit you choose)

with fresh ingredients including handmade piz-

za dough and pasta noodles. If you choose pasta,
Vero sends all the necessary goods so you can

even make Collier's famous sauce. it beats any-

thing you can find in a jar! Vero’s Pizza and Pasta
Kit for 4 is $55.

You'll have to make it to the store to pick up
Ruby’s meal kits, but once you get home, the

concept is the same. The grocery store has de-

veloped recipes and prepped them, so you get
as much food as you need—no more, no less.

Ruby’s offers kits for chicken quesadillas, a ca-

shew-chicken casserole, crock pot meals and
many more options starting at $14.99 for a

taste

two-person serving. If you're short on time and
energy, snag one of the premade slow cooker
meals, and you’ll have a completely hands-off
dinner option in no time.

Joining the game is another local grocery
store, Hy-Vee, whose meal kits require no sub-
scription. Just pick up an ingredient box or or-
der it online, add a few staples from your pantry
(think olive oil and salt) and get cooking. The
ancho honey citrus pork chops, which are pre-
pared in a sweet-and-spicy marinade, take 40
minutes to cook and include sweet potatoes and
asparagus as side dishes. It serves two people
and costs $19.99. Other options include bulgogi
bowls and cheeseburgers with candied bacon.

SEND THE SWEETS!

If meal boxes aren't your thing, visit
417mag.com to read about local busi-
nesses that can ship their sweet treats

right to your door.
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The “Plate - Signature dishes from local Culinary “Pros

PROMOTION

FRUITS OF THE SEA:
SHRIMP, FRESH OYSTERS, SNOWCRAB,ROASTED GARLIC & LEMON SAFFRON AlOLI

" Nl L

PAUL TROUT, EXECUTIVE CHEF
Chateau on the Lake

415 N. State Highway 265
Branson

417-334-1161
chateauonthelake.com

ANGUS BACON CHEESE BURGER

CHRIS NUTT

Jimm'’s Steakhouse and Pub
1935 S. Glenstone Ave.
Springfield

417-886-5466
jimmssteakhouseandpub.com

LAMB LOLLIPOP

W.TRAVIS MEEKS

The Order at Hotel Vandivort
305 E. Walnut St.

Springfield

417-851-5299
theordersgf.com

BISTRO MEDALLIONS & TEMPURA SHRIMP

WING LEONG

Leong’s Asian Diner
1540 W. Republic Road
Springfield
417-887-7500
leongsasiandiner.com
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PROMOTION

Signature dishes from local Culinary “Pros — The “Plate

WAGYU BURGER WITH BACON ONION MARMALADE BUILD-YOUR-OWN HIBACHI
- |
' -

e

JOE BLACKBURN IVAN LIN

Level 2 St_eakhouse Mikado Supreme Buffet
200 E. Main St., 2501 S. Campbell Ave.
Branson Springfield

417-243-3433 417-319-5552

level2steakhouse.com

BEEF TENDERLOIN &
SHRIMP OVER POBLANO CHILI POLENTA
- C\

COCOA PORK TENDERLOIN

JENNIFER SMITH

The Traveling Chef

318 Park Central East Suite 105
Springfield

417-459-2682
thetravelingchefcatering.com

KYLE HOUSTON,
EXECUTIVE SOUS CHEF
The Keeter Center

One Opportunity Ave.
Point Lookout, MO 65726
417-239-1900
keetercenter.edu
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> BEHIND THE DESIGN. 65

> BUDGET HOME DECOR, 7

back-to-school

SURVIVAL KIT

Local stores have everything you\need to
make back to school a'breeze.

Clear backpack, $38
at STAXX; Natural
Life multicolor fur
keychain, $10.95 at
Baglady Boutique;
Mary Square straw
tumbler, $15.99 at
Shaila’s Boutique;
Mary Square Friday
compact, $7.99 at
Shaila’s Boutique;
diamond pen, $3.95
at Baglady Boutique;
metallic phone case,
$12.99 at Shaila’s
Boutique; ban.do set
of five acrylic straws,
$10 at STAXX; Molly
& Rex Busy as a Bee
journal, $14.99 at
Shaila’s Boutique

Photo by Brandon Alms
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Mary Square
Work Like a Boss
spiral note-
book, $14.99 at
Shaila’s Boutique

THINK
UST BE HAPPY

TARA Y

uun

Cn.do Hot SeffI

AR RN

thermal mug,
$14 at STAXX
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[ NECESSITIES ]

PERFECTLY
PREPARED

Channel your inner Cher and take ad-
vantage of back-to-school goodies to
organize and personalize your life.
BY CALLIE HINDMAN AND HEATHER KANE
PHOTOGRAPHED BY BRANDON ALMS

—
Knock Knock, Graphique file
pocket book, folders with gold
$11.95 at polka dots, $14.95 at
Baglady Baglady Boutique
Boutique




OBELISK HOME

expect something different

Home Furnis

},.

gs | Fine Art | Gifts | Design Services

214 West Phelps Street, Springfield
Tuesday-Friday 10am-7pm
Saturday 10am-5pm
www.obeliskhome.com

417.616.6488 fOyY




LOCAL FINDS

“My go-to hydration
for my face after a
day in the sun is this
Phyto Corrective Gel.
The soothing gel serum
. not only calms my skin,
PHYTO =
comecvese - hut it adds moisture

COMPLEXION CALMING GEL

SKINCEUTICALS :

immediately back in,
. and reduces redness

30ml /1 floz

e almost instantly.”

behind
sDESIGN

As 417 Magazine's Creative Director, | pull inspiration from all
over. Design is a passion of mine, and when I'm out scouting
products to feature in the magazine, | run across items | just have
to share with our readers. As August rolls around, we're starting
to see the effects of all those lake weekends and pool days. You
can still go out with a bang and enjoy the rest of summer, but if
you're finally ready to take sun protection seriously, local shops n B

have got you covered. BY HEATHER KANE Broag gﬁgmm

1. Turn Back Time: You won't be able to get enough of this botanical gel that calms %}%”
and fights the aftereffects of the sun. Photo Corrective Gel by SkinCeuticals, $66 at % - o
The Center for Plastic Surgery. o9 -

' Iﬂﬁn\mlmf\l

2. Unpack and Cover Up: Roll up this Tickled Pink straw visor, $15 at The Market, and '
throw it in your bag or suitcase so you can protect your face from the sun wherever
you go. The visor shape is great for someone who likes to wear their hair up and still 3

keep their face protected.

3. Protect Yourself and The Reefs: In areas where coral reefs are threatened, some
sunscreens are being banned so as not to damage them further. Grab this Badger
Broad Spectrum SPF 30, $12.29 at MaMa Jean’s Natural Market, so you can feel safe
from the sun without being part of the problem.

4. Pretty Shady: Worried there won't be a place to escape the heat at a local festival or
fair? Bring this perfect white paper parasol, $28 at Chabom Tea and Spices, along with Follow @417mag on Instagram for more local style ideas and

you, and you'll be the envy of the crowd. inspiration, and don't forget to visit 417mag.com/style.

Photos by Brandon Alms, Heather Kane
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ZATIX 4

FEATURED UPCOMING EVENTS

AUGUST 2-3 AUGUST 17

Wonder Conference Leadership Mastermind:
Glendale Christian Schools, Praise & Recognition
Aug. 2 at 9 a.m., Aug. 3 at 3 p.m. in the Workplace
$30-$35 People Centric

Consulting Group

425 Downtown Events
AUGUST 3 & Catering, 7:30-9:30 a.m.
$40

Fashion Forward

Drew Lewis Foundation Dinner at The Thicket

at the Fairbanks Green Thicket Farm
Fox Theatre, 6-11 p.m. Green Thicket Farm,
$45 5-8:30 p.m.
$45
AUGUST 9 Chatham County Line
Compass Rose
B-School: 10 for the Next 10 White River Brewing
presented by OTC Center for Company, 6-9 p.m.
Workforce Development $12
Biz 417

_ Andy B's Restaurant &
Entertainment, 7:30-9 a.m. AUGUST 22
See Smokey Folk at $15-$20

Queen City Shout Music Festival

Murder Mystery Dinner

THE Summer Party Tuscan Hill
benefiting Isabel’s Tuscan Hill, 6-9 p.m.
House $44

Isabel’s House

7-1 p.m. Queen City Shout
$100-$15,000 Music Festival

August 22-26
Historic C-Street, 6-10 p.m.

AUGUST 13 $30

DCS VIP Pass

(Grades K-8) AUGUST 30
Discovery Center of

Springfield Mother Son Baseball Night
Discovery Center of Gloria Deo Academy
Springfield, 9 a.m.-4 p.m. Downtown Springfield, 7-10 p.m.
$50 $26

Get Tickets at 417Tix.com
One website. All tickets.




(STRAWBERRY-
R EARE

-_:u
Ting, . ¢

10»

11

70 417 MAGAZINE - 417MAG.COM

PROMOTION

¢ John Richard Golden Cloud glass bowl

i $237 AT JAMES DECOR

{1324 E. REPUBLIC ROAD, SPRINGFIELD

i 417-883-2616

{ JAMESHOMEDECOR.COM

: INSTAGRAM.COM/JAMES_DECOR

* HOUZZ.COM/PRO/JAMESHOMEDECORMO

Tacori RoyalT Platinum Eternity Bands
. available in a variety of shapes and sizes

© EXCLUSIVELY AT MITCHUM JEWELERS
© 2431W. JACKSON ST., 0ZARK

© 417-581-2415

{ MITCHUMJEWELERS.COM

{ FACEBOOK.COM/MITCHUMIEWELERS

¢ Jade yoga mat

$60 AT DYNAMIC BODY

i 1344 E. WOODHURST DR., SPRINGFIELD
: 417-883-4047

DYNAMICBODY.NET

Strawberry-rhubarb preserves

| $6.50 AT THE KEETER CENTER

© ONE OPPORTUNITY AVE., POINT LOOKOUT, MO 65726
§ 417-239-1900

: STORE.COFO.EDU

¢ Pearl embellished clutch

i $149 AT HAREM & COMPANY

: 1638 E. REPUBLIC ROAD, SPRINGFIELD
© 417-881-0602

: HAREMBOUTIQUE.COM

: FACEBOOK.COM/SHOPHAREMCO

Verragio jewelry

© STARTING AT $1,550

EXCLUSIVELY AT MAXON FINE JEWELRY
: 2850 E. BATTLEFIELD ROAD, SPRINGFIELD
: 417-887-1800

' MAXONFINEJEWELRY.COM

© Saber the Dog canvas art

{ $139.99 AT LA-Z-BOY FURNITURE GALLERIES
i 1737 E. INDEPENDECE ST., SPRINGFIELD

i 417-888-2000

i LA-Z-BOY.COM/SPRINGFIELD

¢ Atria vases

{ STARTING AT $90 AT OBELISK HOME
{214 W. PHELPS ST., SPRINGFIELD

i 417-616-6488

{ OBELISKHOME.COM

: FACEBOOK.COM/OBELISKHOME

Gabriel & Co. New York, stackable
¢ diamond and gold bands

| $450-1,299 AT JUSTICE JEWELERS
{3520 E. BATTLEFIELD ROAD, SPRINGFIELD
: 417-881-0551

© JUSTICEJEWELERS.COM

i Oliver Peoples unisex aviator sunglasses

: ALSO AVAILABLE IN PRESCRIPTION

i AT THE VISION CLINIC

© SPRINGFIELD-NIXA-OZARK-BRANSON
© MYVISIONCLINIC.COM

: 417-886-5444

John Richard "I Dream of Agate" four-
¢ door cabinet

© $4,485 AT JAMES DECOR

{1324 E. REPUBLIC ROAD, SPRINGFIELD

© 417-883-2616

: JAMESHOMEDECOR.COM

© INSTAGRAM.COM/JAMES_DECOR

¢ HOUZZ.COM/PRO/JAMESHOMEDECORMO
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Budget Home Buys

Shaila’s Boutique in Nixa adds home decor to its shopping experience.
BY JENNA DEJONG

shley Holt hadn’t planned on starting

her own boutique, but after experi-

encing sometimes-lofty price tags and

wanting something more affordable,
she decided opening her own clothing store
was inevitable.

Holt was busy running a full-time trucking
and logistics company, so she didn’t have the
time or the finances to create
a second large business. So she
laid out a small plan to carry a
few items to offer for less than
$50, and she sold them near
her office.

Word spread about her ef-
forts, so she made space for a
larger selection.

Fast forward to four years
later, and Holt’s small-scale
boutique has grown. She now
works out of a 7,000-square-
foot building, and she has
expanded her inventory be-

"I BOUGHT A NEW
HOUSE, AND [ HAD TO
REDECORATE BECAUSE
IT WAS A LOT BIGGER,
BUT | FOUND IT HARD

BECAUSE IT'S ALL
S0 EXPENSIVE, SO |
DECIDED TO ADD HOME
DECOR."—ASHLEY HOLT

yond just clothing. The latest items to hit the
shelves? Home decor and gifts.

“I bought a new house and had to redeco-
rate because it was a lot bigger,” Holt says. It
was then that Holt decided to add home de-
cor products to her store. “It’s harder to keep
home decor under $50,” she says, “so I have a
lot of smaller stuff.”

While keeping with the
$50 or less limit, Holt now
sells anything for the home
that she can get her hands
on, including area rugs, spat-
ulas, word art, tea towels,
small tables, trays, vases,
succulents, coasters, cutting
boards, wall hangings and
even small gifts including
stylish lunch boxes, statio-
nery, mugs and cups.

Those smaller items make
for great gift-giving—even
if you come in looking for

style

clothing and happen up them. “Since Shaila’s
has everything from newborn to plus sizes, I
like to think I can accommodate any wom-
an, no matter what age they are,” Holt says.
“Even if you're coming to buy a present, and
you didn’t know their size, you could go to
Shaila’s and buy a gift or something from the
decor section.”

Most of the home decor items relate to
Holt’s personal style. She peruses design-
ers’ websites, placing orders that she herself
would want to buy. Her style is industrial
farmhouse, and she adds to her inventory by
taking trips to the Dallas Market Center. The
home decor designers she frequents the most
are burton+BURTON, Brownlow Gifts and
Mary Square.

“Designers connect with wholesalers by
moving around to Dallas, Atlanta, New York,
Chicago, Los Angeles and Vegas, and they just
rotate,” Holt says. “I go to Dallas for a week
about five times a year. You get to see all the
samples and then place orders there because
not everything is made right then.”

Because almost everything Holt finds is
then ordered online, Shaila’s is constantly
receiving new decor inventory nearly every
day. That’s good news since most of the de-
cor Holt has brought in to the store has been
selling so quickly in-store, that she can’t list
everything online.

That means if you want to get the best se-
lection, you should walk through the racks of
fun and flirty clothing and brightly colored
gifts and shop in person.

SHAILA'S BOUTIQUE
1284 N. Bryan Drive, Nixa,
417-724-9201, shailas.com,
Monday-Saturday, 10 am.—7 p.m.,
Sunday, noon-5 p.m.

GET THE GOODS

Brownlow Gifts Be Joyful wooden
spoon, $9.99 at Shaila's
Brownlow Gifts Market Fresh spatula,
$7.99 at Shaila's
Mary Square ceramic cup with black
dots, $14.99 at Shaila's
Brownlow Gifts Friends Gather Here
tea towel, $8.99 at Shaila’s
burton + BURTON Bless Our Home tea
towel, $9.99 at Shaila’s
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Com_lgining fabulous re'iwi'/'lbes with serj_ys

high-powered boss babe co@’e

summertime ensembles cbannel iconic st

and midcentury design—the perfect looks for

the “Don’t Mess With Me"” woman.

e

PHOTOGRAPHY BY E‘HUCK TRAV@S
STYLED BY HEATHER KANE AND CALLIE HINDMANg
ART DIRECTION BY HEATHER KANE

MAKEUP BY EMILY EDGAR USING MAC COSMETICS
HAIR BY TAYLOR MARSH FROM STGDIO 417
MODELS: JADE BENHARDT, ANGELA HOUSKA
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Sylca black and white wood
necklace, $46; Sylca red hexa-
gon wood earrings, $14; Sylca

red-orange geometric wood
bracelet, $27; Sylca royal blue
geometric wood bracelet, $27;
Sylca sea blue geometric wood
bracelet, $27, all available at
The Market; Stillwater Tied Up
- Twisted dress, $188 at STAXX;
Qupid platform in black, $44
- at MODERN Society




' Sylca forest green wood ring,
$16; Sylca dangling wood ear-
rings, $14; Sylca green, white

'and red wood necklace, $38;
all available at The Market; City
Classified Doesn't Skip a Beat
wedges in light clay, $36 at
The Uptown Boutique; L'Atiste
by Amy striped tube top and
culotte set, $78 at Boutique
Unity
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On Jade (left) ' "o 'y
White lucite earrings, $59; white lucite necklace, ’ e
$59; Quay Australia clear round sunglasses, $50, _ s
all at Harem and Company; Essue multi candy s o , frb

o ) | »

stripe maxi dress, $68 at STAXX; Nature Breeze Al P . 4
studded white slip-ons, $28 at Clothe Boutique

On Angela (right)

Yochi pom-pom earrings, $32 at The Market;
Quay Australia rose gold round sunglasses, $50
at Harem and Company; Solaris Style Azalla
romper, $58 at MODERN Society; Seychelles 1
Laugh More suede platforms, $95 at Clothe

Boutique
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Meghan Browne Style gold Shelton earrings, $19 at The :
Market; double-row jewel bracelet, $359 at Harem & Company;
Bamboo rainbow mule multi, $44 at MODERN Society; Judith ¥
March rainbow shawl, $135 at Town and County; Ris-k Swim ’N‘
gingham triangle swim top, $35 at Clothe Boutique; Abbey :
Glass penny shorts, $219 at Harem & Company
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In the past few years, 417-land’s food truck scene has slowly and
quietly become a powerhouse for creative cuisine—cooked in close
quarters and served al fresco. They're a testament to the idea that
good things come in small packages, as these unassuming little trucks,
carts and trailers churn out inventive fusion, clever comfort food and
delightful sweets. Our food trucks are a casual way to marry communi-
ty and food, and we rounded up 25 of our favorites for you.
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SMOKING THE COMPETITION

The team of award-winning Branson barbecue
joint Gettin' Basted has created a secret sauce
for success. BY ADRIENNE DONICA

egetarians, beware: Gettin’ Basted could be the end
W of your meatless journey. That might sound like an
exaggeration, but co-owner Tammy Roberts can
name a handful of customers who have fallen off the wag-
on. And trust us, the award-winning barbecue is that good.
“It was really something that Jason and I wanted to do,”
Roberts says, referring to her and her husband’s idea to open
afood truck. “We had this grand concept that we would get
tied into the bigger events that are around the country and
be mobile and see the country.” Originally planning to open
a hot dog truck, they convinced Derrick Melugin to join
them and then reached out to Brad and Sarah Leighninger,
who had been on the barbecue circuit since 2012, for recom-
mendations on a smoker. Soon enough, it was a five-person
collaboration, and the concept morphed into barbecue. By
September 2016, Gettin’ Basted was up and running.

After four months, Gettin’ Basted (2845 W. Highway 76,
Branson, 417-320-6357, gettinbasted.com) made the leap from
wheels to bricks. The restaurant’s menu features all the
same finger-licking good barbecue—cooked hot and fast to
maintain maximum juiciness—along with newer additions
such as the Basted Nachos, the Austin sandwich and Waygu
beef burgers. And don’t worry, purists can still enjoy the au-
thentic Gettin’ Basted food truck experience at local events.
Find the truck’s whereabouts on Facebook.

| 7

—Tammy Roberts

el

“We’re very, very proud of the
product that we put out.”

THE FLAMINGO
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FLAMIX AND FLAMINGLE

Trailer Perk Coffee brings caffeine-infused
innovations to the Midwest. BY CLAIRE PORTER

One year ago as
Amber Ottoson

=>

drinks for her coffee trailer
business, she asked: “What’s
going to set Trailer Perk

was developing

apart? What is it going to have
that no other coffee place in
Springfield has?” Her answer:
white coffee. The light roasted
beans are highly caffeinated
without the coffee taste, and

they pull a light blonde drink
that takes on the color of its
add-ins. At Trailer Perk Coffee,
those are white chocolate and
raspberry, creating a perfectly
pink concoction that looks as
good in front of the drink’s
namesake flamingo as it does
on your Instagram feed. Look

for Ottoson and her camp-

er-themed menu at the Greater
Springfield Farmers Market.



A TAMMY ROBERTS
Less than two years
in, Gettin’ Basted has
been a whirlwind
ride, co-owner Tammy
Roberts says. Earlier
this year, MSN.com fea-
tured the restaurant as
the Missouri pick on its
list of new restaurants
to try in every state,
and pitmaster Brad
Leighninger is highly
decorated, having won
28 Grand Champion
titles and counting.
"We're very, very proud
of the product that we
put out,” Roberts says.

SOME LIKE IT

SWEET

PINEAPPLE WHIP
Since 1974, Pineapple
Whip (pineapplewhip.
com) in Springfield has
served dairy-free des-
serts. Cup or cone, you
can't go wrong with the
classic pineapple flavor.

PINEAPPLE BLISS
Take Dole Whip up a
notch with toppings such
as coconut or Sour Patch
Kids at Joplin's Pineapple
Bliss (facebook.com/
pineapplebliss). The truck
features pineapple and a
second, rotating flavor.

SHAVED ICE CO.
Cool off with a snow
cone from Branson'’s
Shaved Ice Co. (face-
book.com/Shaved|ceCo),
which boasts 32-plus
syrup flavors including

sugar-free options. Try a
Frankenstein with green
apple and grape or The
Sandlot, a mix of root
beer and vanilla.

HONEY'S ICE
Snow cone meets classic
Mexican fruit drink
in the Mangonada at
Honey's Ice (search for

“Honey's Ice” on Facebook).

Shaved ice, fresh mango,
Chamoy sauce, mango
and lime snow cone syr-
ups and TAJIN seasoning
collide in this sweet and
spicy dessert.

PERSIMMON HILL
THUNDER WAGON
Trying a Cumulobluebus
from the Persimmon Hill

Thunder Wagon (face-
book.com/persimmonbhill-
farm)is a must. A giant,
warm blueberry Thunder
Muffin is split in half then

topped with locally made
ice cream, whipped

cream, blueberries and a

blueberry syrup drizzle.

SHRIMP BOIL

SHRIMPLY DELICIQUS

With simmering heat, Shrimp & Bayou Classics brings the bounty
of a Louisiana shrimp shack to 417-land. BY CLAIRE PORTER

What, is worth driving 500-plus miles
for? For Chris Crow, owner of Shrimp
and Bayou Classics, it’s shrimp. Crow
attended LSU, where he fell in love with
the culture and cuisine of Louisiana. “I
majored in crawfish and beer and did real,
real well,” Crow says with a laugh. Six

and a half years ago, he opened the un-

assuming trailer-restaurant—shrimp shack
hybrid parked on West Republic Road.

The food draws lines and loyal custom-

ers. “A customer kept coming back, so I
asked him, “When are you gonna come

work for me?’ and he said, ‘T've been wait-

ing for you to ask that,” Crow says. That
customer was Aaron “A.D.” Davis, and,

together, the two serve Cajun, Creole

and bayou favorites like gumbo, étouffée,

boudin, crawfish and, of course, shrimp.
“Eighty percent of our products come

from Louisiana—down to the mayon-

naise,” Crow says. Every two weeks, Crow
heads down south to load his car full of
raw shrimp and other state-specific goods.
Every Friday during the summer, those
fresh shrimp are boiled with dry and wet
seasonings and tossed with steaming hot
veggies in a spicy and sizzling shrimp boil.
The ingredients and outpost are straight
out of Louisiana, and the flavors are
worth driving for. Luckily for us, we don't
have to book it to the Gulf to get them.
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THE PASTY, PRESENT
AND FUTURE

With London Calling, Neil Gomme and Carrie Mitchell are broad-
ening perception of British food beyond fish and chips, introducing
417-land to hearty pasties, a traditional Cornish dish filled with
almost anything you can think of. BY EVAN GREENBERG

eil Gomme loves America.
He grew up watching
American television in his

native Britain and had long dreamt of
living elsewhere. In 2013, he moved his
wife and three kids to Springfield to
start London Calling, the food truck he
co-owns with his sister-in-law Carrie
Mitchell. Upon his arrival, he
bought a cowboy hat, boots and
a John Deere shirt.

“T've got them all at home,
and no one will let me wear

Gomme used to holiday in Cornwall,
where the pasty gets its origins; this
was his introduction to the dish. Think
of the pasty as a sort of half-Frisbee—
shaped calzone-esque meat pie with a
short crust. There are myriad combi-
nations and fillings to choose from.

London Calling has spread across
Springfield—you  might  have
seen its red tour bus parked on

North Glenstone. There’s

an outpost at the Battlefield

Mall food court and you can

66 it because they just want me get London Calling frozen

we 'eallv want to be the Brit,” Gomme says. G)E)T/lEI\I"ILE pasties at the Price Cutter on
Instead, he wears a distinc- Neil Gomme South National.

tively European hat. He’s grew up about “Our biggest goal with

people to feel like
they’re coming
into the U.K.”

become so tethered to it that 20 minutes from this is to create an experi-
the center of

London watching
without it. It’s all part of the American tele- really want people to feel
atmosphere he and Mitchell vision. He takes like they're coming into
pride in bringing
pieces of his old
pasties (pronounced past-y) to home into his America and stepping into a

the 417-land masses. new one.

others don’t recognize him ence,” Gomme says. “We

have created, serving English the UK.—stepping out of

little piece of Britain.”

weOW!
: |

CATHEAD BISCUITS
Fayetteville

Find them via facebook.com/catheadbiscuits

First of all, this truck specializes in butter-
milk biscuits. Second, the bright green truck
is old-school darling. And third, its logo is a
bored-looking cat. It's like comfort, nostalgia

and sass in one tasty love triangle. Biscuits are

topped with creative culinary treats, like hot
chicken made with Korean gochujang, bison
sausage or even a whole bunch of veggies.

ROAD
TRIP EATS

You'll find several must-try trucks in

CREPES PAULETTE
Bentonville
213 N.E.ASt, 479-250-1110,
crepespaulette.com
Get your French fix right across the street from
the beautiful 21c Museum Hotel. A little art on
the walls, and a little artistic crepe-making, all
in one visit. Of the dozens of sweet and savory
options, we recommend the La Centrale with
spinach, cheddar, Dijon and tomatoes.

the Bentonville and Fayetteville area
where you can grab some grub while
you visit Crystal Bridges or explore the
towns of northwest Arkansas.
BY KATIE POLLOCK ESTES
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THE BBC

A pasty filled with chicken, bacon
and Boursin cheese.

There's no yeast in the
crust of a pasty, best
described as a firm
short crust holding

everything toget!

THE MEAT
The chicken and bacon
blend seamlessly
together, creating a

delicious, meaty
mixture.

almost like a
sauce, adding extra
flavor and a creamy
texture to the meats.

PRIATO PIZZERIA
Bentonville
213 N.E. A St., priatopizzeria.com
Right by Crepes Paulette, Priato Pizzeria is
slinging Neapolitan pizzas to visitors who want
to dine al freso. Inside the truck are stone-
deck ovens that cook the crust at 850 degrees.
The menu offers tons of toppings. You can get
buffalo mozzarella on the classic Margherita.
And sweet-salty fans will love the pistachio pro-
sciutto pizza with hot honey and feta cheese.

BIG SEXY FOOD
Fayetteville, Rogers and Springdale
Find info about the three locations at

facebook.com/bigsexyfoodtrucks
Everything about the menu here is a little bit
extra. There are over-the-top burgers (like the
Morning Glory with two burger patties, bacon,

egg, goat cheese, pepper jelly, silver dollar

pancake and Captain Crunch cereal) and other

luscious goodies like bacon chips, loaded fries,

flatbreads and fudge brownie waffles.

DOUGH ZONE
Bentonville
704 S.W.ASt., 479-530-1628,
facebook.com/thedoughzone
It's all about the dumplings here, but you can
find lots of other dishes inspired by street food
from Asian cities. There's Korean galbi (aka
beef short ribs), dan dan noodles, galbi-filled
steamed buns, and fried banana spring rolls.
Umbrella-shaded picnic tables provide a comfy
spot to enjoy your meal in the fresh air.
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‘PORK RAMEN

SKULLS WILL ROLL

Making appearances at breweries around 417-land,
two-person operation Skully’s Food Truck churns out
handmade Asian-inspired dishes packed with flavor.

BY CLAIRE PORTER

he Pork on Pork

Ramen embod-

ies the ethos
of Skully’s Food Truck.

Umami-packed broth sim-

mers all day with pork,
chicken, duck and lamb
bones from Hoérrmann

Meats. The broth en-

velops noodles and laps
up against smoked pork
shoulder—brined for 24
hours and smoked behind
the black truck—and fatty
pork belly, which is slow
roasted and then seared to
a crispy finish. All of that
is topped with fresh green

onion, radish, cilantro, cab-

bage and pickled carrot.
Painstaking care is put into
each element, all of which
are made from scratch by
owners Joe and Lora Still.
“We have our fingers in all
the pots,” Joe says with a
laugh. “It’s a lot of work,
but it pays off.”

Joe and Lora have spent
their entire careers cook-
ing in restaurants around
town, so a year and a half
ago, when the opportunity
arose to open their own
mobile operation, they
revved at the opportunity.

“Food trucks are a good low-

cost way to get into serving
your own food,” Joe says.
For the Stills, their own
food means multidimen-
sional Asian-fusion foods,
with each element (save the
bread and noodles—there
are limits to a truck’s kitch-
en, after all) made by hand.
Since leaving its home be-
hind White River Brewing
Co. last month, Skully’s can
be found rolling into events
around town or popping
up at local breweries, so
when you succumb to the
slow heat of the hot wings,
or the oppressive Missouri
summer, cold beer awaits.
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For a tropical kick, the Coconutz truck at
Carthage Food Truck Fridays serves per-
fectly photographable cultured coconut
cream soft serve. The soft serve is made
in Stockton from small batches of fresh-
pressed coconuts.

In three short years, Central Park in
Carthage has established itself as a food
truck destination with Food Truck Fridays.

BY EVAN GREENBERG

The Lunch Box

Food Truck serves
saucy creations like the
pork bulgogi sandwich.



A Caleb Stiles, owner of the Lunch Box Food Truck, tries to serve
what the patrons want. Before Food Truck Fridays, he puts out a

questionnaire on Facebook to see what dishes his followers will
want served at the festival. ~ foodtruckfriday-

he food scene in Carthage, as
Caleb Stiles will tell you, is not

exactly bustling.
“Carthage lacks in food, like, a lot,” says
Caleb Stiles, owner of The Lunchbox Truck
in Carthage. “We've got fast food, and we

had a few independent [restaurants}—we
still have a few independents that do a really

good job, but we just needed more variety.”

With this in mind, Stiles put together a rag-
tag event called Food Truck Fridays. The
first rendition included two food trucks
including Stiles” and two sno-cone trucks.
The event drew 3,000 people.

Now, three years later, it can draw twice
that. Running April to September on the

WHEN:
Food Truck
Fridays are
the second

Friday of every
month, April to
September. Visit

carthage.com
s for the lineup
and more
information.

KNOW
BEFORE
YOU GO:
Stiles suggests
coming with a
group to try as
much as possi-
ble. From 5 to
9 p.m., there's
a beer garden,
too, with Indian
Springs Brewing
Company serv-
ing its brews.

Gather a group.
for maximum
sampling power.

second Friday of every month, Food Truck
Fridays has grown into an event where peo-
ple want to see and be seen. Twenty to 25
trucks show up month to month, providing
patrons with a ton of variety.

On a recent muggy July day at Central
Park, we sampled five trucks, serving foods
as diverse as pastries, fresh-squeezed lemon-
ade and grilled cheese, among other wilder
concoctions. Stiles’ Korean barbecue offer-
ings were especially tasty.

The event was packed, especially for
mid-afternoon on what was ostensibly a
workday. It was a loud and strong message:
This is something that the Carthage com-
munity needed, and others have taken note.

HOLD UP

These hand-held bites are packed
with flavor and perfect for munching
on the go. BY ADRIENNE DONICA

1. Bold Thai flavors meet a Mexican food staple in
the Peanut Chicken Burrito from The Wheelhouse

(wheelhousefood.com).
. L o

2. Get your fix of Indian food with the Chicken Tikka
Masala Naan Taco, made with nearly 15 spices, from
Holy Cow (facebook.com/holycowindianfoodtruck).

3. Garlic sautéed chicken and shrimp pair perfectly
with gooey Parmesan cream and mozzarella cheese
in the Hen Fin from BillyNeck Food Station
(facebook.com/BillyNeckFoodStation).
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The Cubano sandwich
is a crowd-pleaser.

Cecil's To Go is a family
business. Daughter
Tyler Manning works
the window.
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Teri Manning is the warm
face of Cecil's To Go while

il

her husband, Trey, cooks

""‘:the truck's tasty creations.

OH, THE PLACES CECIL'S WILL GO

Trey and Teri Manning’s Cecil’s To Go food truck has made an indelible

mark on the community, establishing itself as a tasty mainstay at events
across 417-land. BY EVAN GREENBERG

eri  Manning
knew just about
everyone who
stopped by Cecil's To Go
on a summer night at Tie &
Timber Beer Co. The truck,
which she co-owns with her
husband, Trey, has a familial
feel, probably because every
member of the Manning
family has worked there.
The Mannings have lived
in the same Rountree
neighborhood  since
2001, and ‘Teri, a
self-professed Chatty
Cathy, has the type of
genial personality you
need when a good por-

born, serving tacos, Cuban
sandwiches, falafel and other
tasty dishes.

Trey takes pride in his
craft. “You're going to have
to wait for my food,” he says.
His dedication emerges in
the form of delicious food,
like the tequila lime and
Korean beef tacos, cooked
fresh to order and served on
handmade tortillas. That’s

Gecil’s makes

just about every
component of its

come on the side are made
in-house.

Despite the heat, Trey
cooks Cuban sandwiches for
customers at Tie & Timber.
It’s a heavy meal for summer,
but it stays on the menu be-
cause it’s a best-seller.

Cecil's sticks to a pretty set
schedule. Wherever there
are hungry people, the truck
is there. The Mannings set

up shop at Mother’s
on Fridays and the
Farmer’s Market
of the Ozarks on
Saturdays.

The Mannings
have been doing

tion of your job is in- dishes in the t'“ck. this for five years, so

teracting with others.

Trey, the truck’s
chef, was a professional
brewer for 15 years with

Sierra Nevada before de-

ciding on a career change
in 2013. Cecil’s To Go was

something the family prides
itself on—Cecil’s makes just
about every component of
its dishes in the truck. Even
the guacamole and salsa that

they're a well tuned

machine. Each per-
son has his or her own role.
Daughter Tyler works the
window; as one step of the
process transitions smoothly
into the next.



SHELL YEAH!

Ah, tacos. There's no better way to get fiesta-fresh flavors and steaming hot combos, all wrapped in a handy—and handheld—shell.

When you want your tacos to be as mobile as you are, hit up these food trucks for your next meal on wheels. BY CLAIRE PORTER

THE MAIN EVENT

-y
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HAWAIIAN SURF & TURF TACO
Notcho Ordinary Taco, Bolivar,

facebook.com/NotchoOrdinaryTaco glazed shrimp and

marinated steak

THE STAPLE

THE ZEST ORDER WITH

N

O

spicy aioli brings
the heat

Slammin Salmon
taco with strawberry
jalapefio salsa

fresh and cool
pineapple chutney

W

CHICKEN TACOS
Speedy’s Cowabunga,
441 S. Kimbrough Ave, Springfield,

shredded, juicy chicken
facebook.com/speedyscowabunga

1

Y il

> W

flavorful homemade onions and cilantro for Honey Fries for a
salsa a crisp crunch salty-sweet combo

CHORIZO TACOS
Ghetto Tacos, Webb City,
facebook.com/Ghettotacos417

chorizo fired up before
your eyes

a smoky sweet blistered
jalapefo

spicy and mild salsas—
mixed, of course

grilled onions and fresh
cilantro

CARNE ASADA TACOS
Spork Express, Branson,

facebook.com/SporkExpress chopped marinated

steak

LU
I\

deep-fried bread
pudding bites. Need
we say more?

'3

light queso fresco and
pico de gallo

spicy salsa for heating
things up

VEGGIE TACOS
Twisted Mike's, 836 N. Glenstone Ave,
Springfield, twistedmikesfoodtruck.com

grilled cheesy veggies
for smoky flavor

double tortillas to hold
itallin

double-fried fries with
slammin’ aioli
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Crack Sauce—it's that
addicting



The last thing you want to do when
you have a toothache is find a new
dentist. Take the pain out of the

process by using this year's list of

the best in the business.
EDITED BY ROSE MARTHIS

INTRODUCTION

This list is taken from an excerpt from the 2018
topDentists™ list, a database including listings
for more than 100 dentists and specialists in the
greater Springfield area. The Springfield area
list was based on thousands of detailed peer
evaluations of dentists and dental professionals
in the area. The complete database is available
online at usatopdentists.com. For additional
information, please call 706-364-0853 or write
Post Office Box 970, Augusta, GA 30903 or
email info(@usatopdentists.com.
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SELECTION PROCESS
“If you had a patient in need of a dentist, who would
you refer them to?”

This is the question we ask thousands of dentists
to help us determine this year’s list of topDentists.
Dentists and specialists are asked to consider years of
experience plus continuing education, manner with
patients, use of new techniques and technologies and
the physical results.

"The nomination pool of dentists includes dentists
listed online with the American Dental Association,
as well as all dentists listed with local dental societies,
thus allowing virtually every dentist the opportunity
to participate. Dentists can also nominate dentists
they feel should be included in our list. Respondents
are asked to put aside any personal bias or political
motivations and to use only their knowledge of their
peer’s work when evaluating the other nominees.

Voters are asked to individually evaluate each
practitioner on their ballot whose work they are
familiar with. Once the balloting is completed, the
scores are compiled and averaged. The numerical

average required for inclusion varies depending on
the average for all the nominees within the specialty
and the geographic area. Borderline cases are given a
careful consideration by the editors. Comments are
also taken into consideration. Past awards a dentist
has received and status in various dental academies
can play a factor in our decisions.

Once the decisions are finalized, dentists are
checked against state dental boards for disciplinary
actions to make sure they have an active license and
are in good standing with the board. Then letters of
congratulations are sent to all the listed dentists.

There are many fine dentists not included in this
list. It is intended as a sampling of the body of talent
in the field of dentistry. A dentist’s inclusion on our
list is based on the subjective judgments of his or her
fellow dentists. While the lists might reward visibility
or popularity, we remain confident that our polling
methodology largely corrects for biases and that
these lists represent the most reliable, accurate and
useful list of dentists available anywhere.

Illustration courtesy Shutterstock



ENDODONTICS

Lisa D. Castleman

Advanced Endodontics of Greater Springfield
1338 E. Kingsley St., Suite A, Springfield
417-877-9333, bestrootcanals.com

Bradley S. Laird

Joplin Endodontics

5227 S. Main St,, Suite A, Joplin
417-782-3636, joplinendo.com

Mark A. Massey

Greater Springfield Endodontics

2808 S. Ingram Mill Road, C-108, Springfield
417-883-7668, greaterspringfieldendo.com

Carol P. McCall

1358 E. Kingsley St., Suite E, Springfield
417-877-8888, carolmccalldds.com

Editor’s Note: Dr. McCall has retired and her phone
number has been purchased by another office.

Joseph D. McFarland
Endodontics of the Ozarks

3762 S. Fremont Ave,, Springfield
417-893-3636, ozarksendo.com

Bradley M. Newberry
Endodontics of the Ozarks

3762 S. Fremont Ave,, Springfield
417-893-3636, ozarksendo.com

Jacob M. Pack

Endodontics of the Ozarks

3762 S. Fremont Ave,, Springfield
417-893-3636, ozarksendo.com

Steven B. Raphael

417 Endodontics

1200 E. Woodhurst Drive, Suite A-400, Springfield
417-882-0500, 417endodontics.com

GENERAL DENTISTRY

Nathan J. Bauer

417 Smiles

1824 S. Lone Pine Ave,, Suite A, Springfield
417-883-2223, 417smiles.com

Gary L. Buzbee

Buzbee Dental

1244 E. Lark St, Springfield
417-881-1388, buzbeedental.com

Roger D. Buzbee

Chesterfield Family & Cosmetic Dental Center
2104 W. Chesterfield Blvd,, Springfield
417-888-0771, chesterfieldfamilydental.com

Todd K. Buzbee

Buzbee Dental

1244 E. Lark St, Springfield
417-881-1388, buzbeedental.com

Tyler G. Buzbee

Buzbee Dental

1244 E. Lark St,, Springfield
417-881-1388, buzbeedental.com

Charles L. Chambers

C. L. Chambers

1402 S. Elliott Ave,, Aurora
417-678-5958

Heather K. Cline

Cline Dental

4350 S. National Ave,, Suite C-112, Springfield
417-885-7040, clinedental.org

Aaron R. Dannegger

Best Impressions Family Dentistry

636 W. Republic Road, Suite 120, Springfield
417-882-3200, bestimpressionsdental.com

Tracy D. Davis

Excel Dental

1427 W. State Highway J, Ozark
417-581-3600, exceldental.com

Joseph C. Dills

Parkcrest Dental Group

540 W. Lasalle St,, Springfield
417-887-1220, parkcrestdental.com

Jeffrey L. Dorman

Ascend Dental Design

1200 E. Woodhurst Drive, Building U, Springfield
417-887-3100, ascenddentaldesign.com

Kelly L. Dove

Nixa Smiles Dentistry

725 W. Mount Vernon St, Nixa
417-708-9098, nixasmilesdentistry.com

Stephen G. Dove

Dove Dental Group

2910 E. Battlefield Road, Springfield
417-866-7647, dovedentalgroup.com

Carla C. Duff

Duff Family Dental

1251 E. Sunshine St,, Suite 108, Springfield
417-501-8601, dufffamilydental.com

John C. Durling Il

ADC Dental Group

2827 Arizona Ave,, Joplin
417-208-3192, adcofjoplin.com

D. Michelle Easterly

Kimbrough Dental Associates

3111 S. Kimbrough Ave,, Springfield
417-887-5661, kimbroughdental.net

Daniel S. Fannin
Parkcrest Dental Group

540 W. Lasalle St., Springfield
417-887-1220, parkcrestdental.com

Marlene K. Feisthamel

Feisthamel Family Dentistry

5469 S. State Highway FF, Battlefield
417-447-5180, feistydoc.com

Michelle R. Fielden

Copper Creek Dental

797 W. South St Ozark
417-581-0835, coppercreekdental.org

Randi C. Green

Springfield Smile Doctor

1320 E. Kingsley St., Suite B, Springfield
417-887-5155, springfieldsmiledoctor.com

Jason P. Hall

Parkcrest Dental Group

540 W. Lasalle St,, Springfield
417-887-1220, parkcrestdental.com

Thomas Hoff

TerraGreen Dental

2305 S. Blackman Road, Building A, Suite 100,
Springfield

417-887-3860, terragreendental.com

Carolyn M. Hunter

Spears Dental

77 Smithson Drive, Cassville
417-847-2461, carolynhunterdmd.com

Derek R. Kaelin

Northside Dental Clinic

2105 W. Kearney Street, Suite A, Springfield
417-862-2468, northsidedental.com
James River Dental

4205 Nature Center Way, Springfield
417-882-1711, jamesriverdental.com

Eric S. Kapustka

Eric S. Kapustka, DDS

125 Johnstown Drive, Rogersville
417-753-2963

M. Chase Kelly

Kelly Dental

1655 S. Enterprise Ave, Suite A-3, Springfield
417-881-1213, kelly-dental.com

Gregory B. Kivett, Jr.

Associates of Dental Arts

525 W. 32nd St Joplin

417-781-5600, associatesofdentalarts.com

Kay E. Knipschild

Kay E. Knipschild, DDS, LLC

3841 S. Jefferson Ave,, Springfield
417-887-2929
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Richard T. Martens

Martens Family Dental

3850 S. National Ave,, Suite 720, Springfield
417-869-6487

Nicholas R. Matthews

Excel Dental

1427 W. State Highway J, Ozark
417-581-3600, exceldental.com

Charles C. McGinty

Associates of Dentistry

410 S. Pearl Ave,, Joplin

417-781-6800, associatesofdentistryllc.com

R. Chris McKowen

McKowen Family Dental

2025 S. Stewart Ave,, Springfield
417-865-5017, mckowenfamilydental.com

Ray F. McKowen

McKowen Family Dental

2025 S. Stewart Ave,, Springfield
417-865-5017, mckowenfamilydental.com

Brian H. Morrison

West Plains Dental Group

1725 Hull St, West Plains
417-256-3020, westplainsdental.com

William D. Nunn

Sunshine Dental Associates

3259 E. Sunshine St,, Suite HH, Springfield
417-887-7701,
dentistinspringfieldmissouri.com

Rolando R. Papagayo

Rolando R. Papagayo, DDS PC

640 W. Republic Road, Suite 124, Springfield
417-883-8448, drpapagayo.com

Marcia L. Preston

Preston Family Dental

604 E. Elm St,, Republic

417-732-7874, prestondentalteam.com

Suzanne N. Quigg

Branson Dental Center

515 Bee Creek Road, Branson
417-336-8478, 417dentist.com

Jon L. Reagan, Jr.

Family Dentistry of Neosho

1112 Baxter St., Neosho
417-451-2403, neoshosmiles.com

Ted A. Reavley

Ted A. Reavley, DDS PC

804 Gulf St, Lamar
417-682-3393, lamardentist.com
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Richard J. Reed

Richard J. Reed, DDS

1009 E. 20th St, Joplin
417-623-2440, richardjreeddds.com

Robert W. Renger

Shine Modern Dentistry

510 W. 32nd St., Joplin

417-781-6700, shinemoderndentistry.com

Jeffrey S. Rick

Tri-Lakes Dental Center

10994 Historic Highway 165, Hollister
417-335-4630, trilakesdentalcenter.com

Chanin S. Ropka

Parkcrest Dental Group

540 W. Lasalle St,, Springfield
417-887-1220, parkcrestdental.com

J. Tanner Rust

Clear Creek Family Dental

609 E. Wells St, Suite F, Ash Grove
417-631-4490, clearcreekfamilydental.com

Charles R. Ryen

Charles R. Ryen, DDS

2235 E. Kearney St, Springfield
417-862-4192

Thomas A. Saitta

TAG.S. Inc.

1557 E. Primrose St Suite 116, Springfield
417-882-0987

Howard E. Shayne

Fox Grape Family Dentistry

3250 E. Battlefield St., Suite S, Springfield
417-882-3335, foxgrapefamily.com

Mary Lynn Shayne

Fox Grape Family Dentistry

3250 E. Battlefield Road, Suite S, Springfield
417-882-3335, foxgrapefamily.com

Steven C. Sponenberg

Parkcrest Dental Group

540 W. Lasalle St,, Springfield
417-887-1220, parkcrestdental.com

Stephen E. Stidham
Dr. Stidham, DDS

502 E. Bond St, Monett
417-235-5419

Thomas E. Stone

Thomas E. Stone General Dentistry

3331 E. Montclair St, Suite G, Springfield
417-881-1195, tstonedds.com

David A. Struble

Riverpointe Dental Care

1136 W. Jackson St., Ozark
417-720-2538, ozarkdentist.com

Richard D. Tallon

Branson Dental Center

515 Bee Creek Road, Branson
417-336-8478, 417dentist.com

Alanna R. Temple

West Plains Dental Group

1725 Hull St, West Plains
417-256-3020, westplainsdental.com

Greg L. Temple

West Plains Dental Group

1725 Hull St, West Plains
417-256-3020, westplainsdental.com

Tom D. Todd

Tom D. Todd, DDS LLC

901 N. Main St, Mountain Grove
417-926-3600

Eric L. Tolliver

Galleria Dental

1550 E. Battlefield Road, Suite E, Springfield
417-887-5757, galleriadental.org

David C. Ukena

Dr. David Ukena & Dr. Matthew Kufahl Family
Dentistry

2820 S. Ingram Mill Road, Springfield
417-887-5925, swmosmiles.com

Wade W. Warren

Ozarks Preferred Dental Group

1736 E. Sunshine St, Suite 1012, Springfield
417-881-3502

Wade E. Wheeler

Primrose Dental

3121 S. Pickwick Place, Springfield
417-883-8080, primrosedentalclinic.com

Preston J. White

White Smiles Family Dental

1419 E. Erie St,, Springfield
417-887-6882, dentistspringfieldmo.com

Christian R. Willard

248 Dental

523 State Highway 248, Suite A, Branson
417-336-2404, 248dental.com

Alan G. Zinke

Dr. Alan Zinke DDS

222 E. Primrose St,, Suite C, Springfield
417-881-5321, alanzinkedds.com



ORAL AND MAXILLOFACIAL SURGERY
George E. Arquitt 1l

Oral & Maxillofacial Surgery Group

1103 E. Montclair St,, Suite 110, Springfield
417-887-8800, omsdocs.com

Julie B. Becker

Oral Surgery & Dental Implant Center of the
Ozarks

3820 S. Fremont Ave,, Springfield
417-882-0948, horanbeckerdarling.com

Bradley R. Burnett

Oral & Facial Surgery Center of Joplin
620 W. 32nd St,, Suite A, Joplin
417-621-0500, oralfacialjoplin.com

Thomas A. Collins, Jr.

Oral & Maxillofacial Surgery Group

1103 E. Montclair St,, Suite 110, Springfield
417-887-8800, omsdocs.com

Bryan C. Darling

Oral Surgery & Dental Implant Center of the
Ozarks

3820 S. Fremont Ave,, Springfield
417-882-0948, horanbeckerdarling.com

J. David Gipson

Oral & Maxillofacial Surgery Group

1103 E. Montclair St., Suite 110, Springfield
417-887-8800, omsdocs.com

Michael A. Horan

Oral Surgery & Dental Implant Center of the
Ozarks

3820 S. Fremont Ave,, Springfield
417-882-0948, horanbeckerdarling.com

Glenn J. Makowski

Associates in Oral Surgery & Dental
Implants

2819 E. 29th St,, Suite 2, Joplin
£417-623-2000, aosdi.com

Michael J. McNaught

Oral & Maxillofacial Surgery Group

1103 E. Montclair St., Suite 110, Springfield
417-887-8800, omsdocs.com

Christopher M. Meyer

Oral & Maxillofacial Surgery Group

1103 E. Montclair St,, Suite 110, Springfield
417-887-8800, omsdocs.com

Frank R. Newman, Jr.

Mercy Clinic Oral and Maxillofacial Surgery
1965 S. Fremont Ave,, Suite 160, Springfield
417-820-9415, mercy.net

Steven P. Quinn
Oral & Maxillofacial Surgery Group

1103 E. Montclair St., Suite 110, Springfield
417-887-8800, omsdocs.com

ORTHODONTICS

Kevin R. Austin

Austin Orthodontics

733 W. Center Circle, Nixa
417-725-9600, nixaortho.com

Patrick M. Bauer

Bauer Orthodontics

2245 S. Blackman Road, Springfield
417-883-3740, bauerorthodontics.com

Robert F. Becker
Becker & Scott Orthodontics

1200 E. Woodhurst Drive, Building M, Suite 100,

Springfield
417-881-4300, getitstraightortho.com

Jerry F. Cash

Cash Family Orthodontics

2844 S. Ingram Mill Road, Springfield
417-881-7512, cashfamilyorthodontics.com

TaraR. Cash

Cash Family Orthodontics

2844 S. Ingram Mill Road, Springfield
417-881-7512, cashfamilyorthodontics.com

Mark Dake

Westrock Orthodontics

181 N. Kentucky Ave,, Suite 300, West Plains
417-256-5100, westrockortho.com

Michael R. LaFerla

LaFerla Orthodontics

2805 E. 29th St., Joplin
417-206-7770, laferlaortho.com

David Sander

Westrock Orthodontics

181 N. Kentucky Ave,, Suite 300, West Plains
417-256-5100, westrockortho.com

Craig S. Scott
Becker & Scott Orthodontics

1200 E. Woodhurst Drive, Building M, Suite 100,

Springfield
417-881-4300, getitstraightortho.com

Frank A. Sharp

Sharp Orthodontics

1524 E. Bradford Parkway, Springfield
417-888-3030, sharporthodontics.com

Ross W. Stryker

Stryker Orthodontics

590 Lynn St, Lebanon
417-344-8061, strykersmiles.com

Dr. Stryker has retired, but his practice is
still open.

PEDIATRIC DENTISTRY

Carrie L. Arquitt

Arquitt Pediatric Dentistry

3045 S. Delaware Ave,, Suites B & C, Springfield
417-883-4746, apdsmiles.com

Jesse N. Gardner

Gardner Pediatric Dentistry

1250 E. Walnut Lawn St,, Springfield
417-719-7862, gardnerkidsdentist.com

Stuart W. Scott

Parkcrest Dental Group

540 W. Lasalle St,, Springfield
417-887-1220, parkcrestdental.com

Brett M. Wilson

Joplin Pediatric Dentistry

5227 S. Main St, Suite D, Joplin
417-622-0004, joplinpediatricdentistry.com

PERIODONTICS

Brad R. Burks

Brad R. Burks, DMD, PC

1355 E. Bradford Parkway, Suite D, Springfield
417-882-4600, springfieldperiodontist.net

Leo A. Tokarczyk

Leo A. Tokarczyk, DDS, PC

4777 S. National Ave,, Springfield
£417-882-2880, springfieldperioimplants.com

Jody B. Vance

Jody B. Vance, DDS, MS

1315 E. Montclair St., Springfield
417-889-5297, drjodyvance.com

DISCLAIMER

This list is excerpted from the 2018 topDen-
tists™ list, which includes listings for more
than 100 dentists and specialists in the greater
Springfield area. For more info call 706-364-
0853, write Post Office Box 970, Augusta, GA
30903 or email (info@usatopdentists.com) or
visit usatopdentists.com. topDentists has used
its best efforts in assembling material for this
list but does not warrant the information herein
is complete or accurate, and does not assume,
and hereby disclaims any liability to any person
for any loss or damage caused by errors or omis-
sions herein whether such errors or omissions
result from negligence, accident, or any other
cause. Copyright 2010-2018 by topDentists,
LLC of Augusta, GA. All rights reserved. This list,
or parts thereof, must not be reproduced in any
form without permission. No commercial use
of information in this list may be made without
permission of topDentists. No fees may be
charged, directly or indirectly, for use of infor-
mation herein without permission.
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AUGUST 22-26

2018 LINEUP

3 To Get Ready - 83 Skidoo : Abbey Waterworth - Allen Brashears - Angel Elara -
Anyone Else - Archimedian Point - Bad Dog No Biscuit + Barak Hill - Brandon Moore
Band + Brian Hom - Chris May - Collateral Jammage - Creek Stink - Devlin Pierce &

The Song - Down Periscope - Eddie Gumucio Band - Elwood Crossing - Euphoria

Mourning - Fire In The Hole - Freaks and Gizzards - Funk Tank - GoodShepard -
Hamburger Cows - Heartpunch - Herovillains - Hometown Tourist - Hook Knives -
Houndstooth - Jenna & Martin w/the Breakfast Sides » Jessamyn Orchard - Jin J. X -
Joe Dillstrom & The C-Street Band - Josh Nimmo - Justin Larkin - Katie Mc Croskey -
Kevin Cott - Kicking Jacksie - Krista Meadows - Lilac Cruise - Luna J - Lunar Tides *
Margot and The Kidders - Mark Barger - Martin Hill - Matteson Gregory - Melinda
Mullins + Molly Healey Trio - Moon City Band - Murray Hutcherson - Nadia - Otis Money
Blues Band * Onward, etc. * Paul Phariss * Primitive Physick - Rea Henderson Trio -
Seth Truett - Sheeple - Sly Iris - Smokey Folk - Stephen Lee Russell - Steve Ames -
Super String Theory + Sunset To Burns - Symphony Ree - The Crumbs + The Dalliant -
The Rugs - The Shandies - The Sisters - The Stentorians - The Rising Odds - The
Theorists - Thee Fine Lines - Timmy Miano - Tony Menown - TownHouseFire - Tweedle
and The Dee - Uke 66 - Useful ldiot - Vultures Of Chaos County - Xeros

HISTORIC COMMERCIAL ST.

White River Brewing Co. + Q Enoteca + Lindberg’s + Moon City Pub
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PROfiles // Dentists PROMOTION

Greater S‘phri

Specializin,

T liornls E"/fr??fr/ lo ¢t

Jenn, Dental Technician; Kristi, Dental Technician; Kim, Dental Technician; Jordan, Scheduling Coordinator

GREATER SPRINGFIELD - _
r. Mark A. Massey of Greater Springfield Endodontics spe-
E N D O DO NTl CS cializes in root canal therapy. Endodontic root canal treat-

ment is a highly successful method of saving a tooth that
____would otherwise need extraction. A tooth with a well-done
—— root canal treatment can last a lifetime, and the procedure
can usually be completed in one or two appointments with mod-
ern anesthetic techniques that keep patients pain-free during the
procedure. In all aspects of treatment, Dr. Massey only utilizes the
most modern equipment and techniques to reach the best possi-
2808 S. Ingram Mill Road, Building C-108 ble treatment results.
Springfield // 417-883-7668 Established in June of 2004, Greater Springfield Endodontics
is celebrating 14 years of serving the community. A graduate of

greaterspringfieldendo.com
the University of Missouri-Kansas City School of Dentistry, Dr.
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PROfiles // Dentists

Ashley, Dental Technician; Dr. Mark A. Massey, DDS, MSD; Sandy, Scheduling Coordinator; Jennifer, Scheduling Coordinator; Hannah, Dental Technician

Massey is a recipient of advanced education in general dentistry
through the United States Air Force and the Indiana School of Den-
tistry Endodontic Residency. Dr. Massey's mission is to provide the
most excellent dental care and provide patients with the best expe-
rience they've ever had in a dental clinic.

Give Greater Springfield Endodontics the opportunity to exceed
your expectations. They put a lot of effort into ensuring the experi-
ence in their office is positive. Check out their Google or Facebook
reviews and you will see their hard work has not gone unnoticed.

Dr. Massey and his team’s primary focus is to help people, and
their secondary focus is to fix each patient’s teeth. Not only do they
discuss concerns and expectations for each patient’s case, but they
take the time to answer any questions as well. Greater Springfield

Endodontics’ staff uses microscopes and digital imaging to ensure
that all canals are located and cleaned properly.

Giving back is a big part of their identity. They donate services
daily, partnering with the Children's Smile Center, and some days
donate their entire day helping those in need at the Good Samaritan
Care Clinic in Mountain View, Missouri.

They are a Preferred Provider Organization (PPO) for most den-
tal insurance companies. In addition, multiple financing options are
available. Dr. Massey is a member of the American Association of
Endodontists, American Dental Association, Missouri Dental Asso-
ciation and Greater Springfield Dental Society.
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PROfiles // Dentists PROMOTION

hen you walk into Innovative Dental, you will always find

| N N OVAT'V E D E NTAI_ compassionate care, cutting-edge dental techniques and

complimentary services. It is Innovative Dental’s passion

___ to give people brighter and healthier smiles through the

—— use of innovative techniques, and Dr. Grant Olson, Dr. Me-

gan Westrich and Dr. Taylor Jordan do this by creating a comfort-

able, convenient and affordable dental environment through top-
notch technology and training.

Advances in technology and techniques allow for specialized

services including same-day cosmetics (crowns, bridges and ve-

3424 S. Culpepper Ct.

Springfield // 417-889-4746 neers), guided implants and implant dentures, along with general
idspringfield.com dentistry and traditional orthodontics. As the only top 1% pro-
vider for Accelerated Invisalign, they are able to complete treat-
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Dr. Megan Westrich, Dr. Grant Olson, Dr. Taylor Jordan

ments up to 70 percent faster. Innovative Dental takes pride in its
innovative and efficient techniques that offer patient convenience
and ease.

The Innovative Dental team will leave you feeling confident,
safe and comfortable in your dental work. Dr. Olson, Dr. Westrich
and Dr. Jordan make it a point to get to know their patients on
a personal level and maintain open communication, honesty and
education to work toward a brighter and healthier smile. They
love what they do, and are continually working to increase their
knowledge of the best practices and technology available for their
patients’ care. Innovative Dental strives to be the best in their field
to give their patients the confidence they deserve.

Along with cutting-edge dental and orthodontic treatments, the

PROfiles // Dentists

office’s preventative measures ensure the continued good health
of teeth and gums. Customized preventative concepts for both
children and adults also help take special care of existing dental
and orthodontic work.

Both Dr. Olson and Dr. Westrich attended undergraduate school
at Missouri State University, and then attended the University of
Missouri-Kansas City School of Dentistry. Both are members of
the American Dental Association and Missouri Dental Association.

Innovative Dental accepts many different dental insurance
plans, and can work with you to determine if they are providers
for your plan. Contact Innovative Dental today to see how they can
give you a brighter and healthier smile through innovation!
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Dr. Jeffrey Dorman and Dr. Derek Magers

pecializing in dentistry ranging from routine

ASC E N D D E N TA I_ D ES | G N family care to advanced cosmetic and implant
services for over 30 years, Ascend Dental

Design celebrates its patients and cares for

—— them on a level that has set it apart as a truly

world-class dental practice located right in the heart

of Springfield. Dr. Jeff Dorman, Dr. Derek Magers

and the rest of the Ascend Dental Design team are

passionate about crafting a personalized, relation-

1200 E. Woodhurst Dr., Building U ship-driven experience built on compassion, trust
Springfield // 417-887-3100 and excellence. The entire Ascend team trains con-
ascenddentaldesign.com tinuously at the highest level in order to offer the

most advanced techniques available in cosmetic
and regenerative dentistry. If you appreciate quality,
attention to detail, excellent customer service and
having access to the best care, look no further than
Ascend Dental Design.
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Dr. Richard Tallon

or the ultimate patient-centered experience, visit Bran-
son Dental. With 35 years of experience, owner Dr. B RA N S O N D E N TA I_ C E N TE R
RichardTallon, his team of dentists and staff are dedicat-
ed to putting patients first and giving them unmatched
— quality care. A wide range of expertise and the newest
technologies, including 3D imaging for diagnostics, comput-
er guided implant placement, 3D digital impressions using
CAD/CAM single visit crown and bridge fabrication, T-Scan
digital computer bite analysis and Oral DNA salivary diag-

nostics, allow the practice to be centered in dental medi- 515 Bee Creek Road
cine and total wellness. Branson // 417-336-8478
Dr. Tallon's commitment to patient care extends beyond 417dentist.com

Branson Dental Center as he has helped establish Faith
Community Health clinic, patented an extraction device to
aid developing countries and traveled to Belize to provide
dental care.
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PROfiles // Dentists

CASH FAMILY
ORTHODONTICS

2844 S. Ingram Mill Road
Springfield // 417-881-7512
cashfamilyorthodontics.com
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Dr. Tara Cash, Dr. Jerry Cash

rthodontics is a combination of science and art. Orthodontists are special-
ized dentists with 2 to 3 years of advanced training solely in teeth and jaw
alignment. Smiles should be beautiful, but they also need to be medically
functional to last a lifetime.
——  Springfield’s Tara Cash is unique even among orthodontists. Her under
graduate degree is in interior design. That eye for symmetry and detail gave
her a distinct edge when she was one of only four dentists accepted out of the
200 dentists who applied to the University of Missouri orthodontic program.
Dr. Tara is now entering her 10th year in exclusively orthodontics and consid-
ers it a privilege to work alongside her father, Dr. Jerry Cash, who is also a re-
nowned orthodontist. Dr. Jerry and Dr. Tara are one of only a few fatherdaugh-
ter specialist practices around. Together they make it their mission to “do the
right thing, for the right reason” when working with patients, families and lo-
cal dentists. Part of that mission is dedicating themselves to this community
through serving on several community boards.
Working together to make beautiful, life changing smiles is a dream come
true for Dr. Tara and Dr. Jerry. There is nothing more gratifying than seeing a
patient excited to show off their smile.
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Steve Dove, DDS; Clark; Kelly Dove, DDS

t Nixa Smiles and Dove Dental Group, they love their
patients and they love their team even more. You'll DOV E D E NTAI— G RO U P
begin to notice a difference from the moment you
call their offices, from the cheerful voices that great AN D N |>(A S M | LES
—— you to the thoughtful listening and communication
from your hygienist and assistant. As you know, the peo-
ple you work with matter; in fact, they matter a lot. Which
is why at their offices they make sure to grow each and

every team member to be their very best. Do they do 2910 E. Battlefield Rd.
exceptional dentistry? Yes, but they're a people business Springfield // 417-866-7647
first. They love the people they work with and think you dovedentalgroup.com

will, too. Come see the Nixa Smiles and Dove Dental dif-
ference. Find out more at nixasmiles.com and doveden-
talgroup.com

725 W. Mt. Vernon St.
Nixa // 417-708-9098

nixasmiles.com
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Back row, left to right: Dr. Jim Duff, Tiffany Peebles, Sharice Dennis, Taylor Horacek, Dominique Reed; front row, left to right: Montana Dasal, Kelsey
Wierman, Dr. Carla Duff, Dr. Whitney Bair, Ashley Philpott, Sandra Ells, Tamela Jones

uff Family Dental offers comprehensive quality care and preventative
dentistry to children and adults in 417-land. 2018 has been a big year for
D U F F FAM | LY D E N TA L their practice! They will soon offer the same great care in a new facility
at the corner of National and Sunshine to better serve you. In addition
—— to their upcoming new location, they also have an additional dentist on
staff. Dr. Carla Duff and the entire staff are excited to announce the addition of
Dr. Whitney Bair to Duff Family Dental.
Their new office is equipped with the most state-of-the-art technology, in-
cluding the best equipment sterilization techniques available to dentists. Dr.

1722 S. Glenstone Ave., Ste. O Carla Duff, Dr. Whitney Bair and their staff go above and beyond to provide the
New location coming soon at best service to every patient who walks in the door.

1251 E. Sunshine St., Ste. 108 Duff Family Dental offers a wide variety of services for all of your dental
Springﬁeld /] 417-501-8601 needs: CEREC crowns, composite fillings, cosmetic dentistry, dental bond-

ing, dental cleaning, implants, Invisalign, pediatric dentistry, teeth whitening,
TMJ treatment, obstructive sleep apnea therapy and veneers. They also work
closely with specialists in periodontics, endodontics and more.

Both Dr. Duff and Dr. Bair are graduates of University of Missouri-Kansas
City School of Dentistry and are members of the American Dental Association,
the Missouri Dental Association and the Greater Springfield Dental Society.

dufffamilydental.com

102 417 MAGAZINE - 417MAG.COM



PROMOTION

|

Dr. ML Shayne and Dr. Howard Shayne

ox Grape Family Dentistry celebrates 25 years of comprehensive den-

tal care for the entire family. They serve with an emphasis on preven-

tion and cosmetic solutions for the entire family. Fox Grape's approach

is simple: They provide patients with the latest technology, a caring
—— and knowledgeable staff and a comfortable environment.

Over the past two decades, Fox Grape Family Dentistry has learned
what is important to their patients: doctors you can trust, minimal discom-
fort and less time spent in the chair! And so their practice has evolved. Dr.
H and Dr. ML utilize the latest innovations in digital and laser technologies
to offer more comfortable, minimally invasive procedures.

For example, patients can take advantage of same day crowns, straight-
ening teeth with accelerated clear aligner therapy, laser assisted non-sur
gical gum treatments and guided implants through digital imaging.

Fox Grape Family Dentistry is different from other dental offices be-
cause they love working with entire families, from little ones to grandpar-
ents. As they say... they can serve anyone, with or without teeth, wishing
to improve their smile and optimize their dental health! Patients of all ages
deserve the best care and to be treated “the Fox Grape way."

PROfiles // Dentists

FOX GRAPE
FAMILY DENTISTRY

3250 E. Battlefield Road, Suite S
Springfield // 417-882-3335
toxgrapefamily.com
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Left to right: Haley Roberts, Breanna Robinett, Nikki Duke, Dr. Jesse Gardner, Ashton Hartweg, Paige Hamby, Jessica Beers

GARDNER PEDIATRIC
DENTISTRY

1250 E. Walnut Lawn St.
Springfield // 417-719-7862
gardnerkidsdentist.com
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r. Jesse Gardner believes that making dental appointments fun en-

courages children to learn good dental habits that last a lifetime.

As a parent of four small children, he understands that children can

be nervous when it comes to trying new things. He and his caring
—— staff seek to help everyone who enters the office feel comfortable
and relaxed. It is filled with iPads, toys, ceiling mounted TVs and prizes.
During treatment, parents are welcome to come back and participate in
the appointment. Sedation options are also available to make appoint-
ments even easier for young or apprehensive children. By focusing on
praise and encouragement, Gardner Pediatric Dentistry helps children
build confidence and enjoy their visits.

Dr. Gardner offers the highest quality care in a safe environment. As a
pediatric specialist and a Diplomate of the American Board of Pediatric
Dentistry, he has studied the latest advances and research in children's
dental care. He understands that the dental needs of children through
their growth and development years differ from general care needed
for adults. Dr. Gardner believes first and foremost in helping to prevent
cavities and other dental diseases by providing comprehensive dental
care from infancy through adolescence.

Gardner Pediatric Dentistry welcomes children of all ages—no referral
is necessary!
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e BNIE Battlefield, Suite 100
Springfield, Missouri 65804

417.883.8515

Front row, left to right: Wendy Wile, Expanded Function Dental Assistant; Jennifer Brengle, Expanded Function Dental Assistant; Jaime Harris, Expanded Function Dental As-
sistant; Deborah Kindall, Insurance Coordinator; Sherry Peterson, Patient Coordinator; Rachael Allen, Registered Dental Hygienist; back row, left to right: Monica Young, Treat-
ment Coordinator; Miriam Stein, Registered Dental Hygienist; Lakin Waggoner, Dental Assistant; Tanya Gavrilyuk, Dental Assistant; Cheryl Friend, New Patient Coordinator

eing heard is important. If there's one thing iTooth Family Den-
tistry does well, it's hearing their patients. Then using skill and
technology to accomplish each person’s unique goals.
Together, Dr. Robbins and Dr. Wagasy have over 50 years of
—— dental experience. They've been around a while but their equip-
ment is the very latest technology. Technology like digital x-ray sensors
that reduce radiation and offer 4K resolution. This means diagnosing
problems before they become serious — and expensive. An extra oral
x-ray machine makes x-rays easier and more comfortable.

iTooth uses CEREC (CAD/CAM dentistry) to restore damaged
teeth... in just one visit. It uses materials that make teeth look nat-
ural and more beautiful (no metal). Surgical guides allow implants to
be placed precisely, reducing future complications. CEREC dentistry
allows crowns, implants and other restorations to be done in just one
visit! No more messy impressions or temporary crowns. All of this
happens in iTooth Family Dentistry’s state-of-the-art facility.

No one wants root canals or implants. Regular visits to iTooth Fam-
ily Dentistry means early detection of dental problems before they
become serious. Whether their dental needs are routine or complex,
iTooth patients can count on being heard and treated with care and skill.

ITOOTH FAMILY
DENTISTRY

3211 E. Battlefield Road
Springfield // 417-883-8515
itooth.net
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SMILE ZONE

1531 E. Sunshine St.
Springfield // 417-883-5866

smilezonedentist.com
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Dr. Emily Rockne, Dr. Heather Hudkins

hen it comes to your children, only the best will do! Smile Zone

has been serving the community with unrivaled patient care for

12 years. 2018 is shaping up to be one of their best years yet

as they welcome Dr. Emily Rockne to the team! Dr. Emily is an
—— active, adventurous mom of three who loves the Ozarks! The
combining forces of Dr. Hudkins and Dr. Rockne are sure to bring fresh,
innovative dentistry to the 417

Smile Zone offers a one-of-a-kind dental experience for children and
patients. They have immediate appointment times and strive to take
care of all your needs in one visit. They offer white crowns for kids and
conservative to advanced sedation options.

Smile Zone's goal is to motivate every patient to work hard at their
oral health care and to be excited for each visit. That is why the Mighty
Mouth Club is such a tremendous success! For a perfect, cavity-free
check-up, your child will be invited to a party to celebrate their success!

Your child should visit their dental home by age one. So, if you want
a visit that is going to be everything you and your child deserve, call
Smile Zone!
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Jody 0. Vance, DDS, MS, PC
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Back row, left to right: Shiloh Lenox, Larry Bast, Heather Eastburn, Karen Vaughn, John Vance, Kimberly Hobbs, Sydney Raymond; front row, left to right: Jennifer Dollar,

Holli Brown, Dr. Jody Vance, Amy Cron, Amy Turner

r. Vance and staff strive to promote healthy smiles in a comfortable,

friendly environment. He specializes in periodontics, including sur

gical and non-surgical treatment of periodontal disease, placement

of dental implants, oral medicine and cosmetic smile enhancement.
—— Whether you need a smile makeover or a cleaning, Dr. Vance and his
team will provide exceptional service. They are committed to preserving
and protecting patients’ oral health.

For all patients, Dr. Vance develops a personalized treatment plan, care-
fully reviews options and takes time to educate on the latest techniques
and practices to ensure they are making the most informed decision.
Laserassisted surgical procedures and wand anesthesia with onset for
comfortable numbing are some of the latest dental innovations that Dr.
Vance and his staff utilize. Patients enjoy fast healing time, are comfortable
throughout the procedure and have a chance to enjoy long-term benefits.

Aside from his dental practice, Dr. Vance is a past president of the Mis-
souri Dental Association. He is a member of the Greater Springfield Dental
Society, ADA and AAP Dr. Vance and his staff are also involved in commu-
nity service in our area.

It is @ must to keep your dental health in check. And remember, smiles
are contagious.

JODY B. VANCE, DDS, MS, PC
PRACTICE LIMITED TO PERIODONTICS

1315 E. Montclair St.
Springfield // 417-889-5297
drjodyvance.com
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ADVANCED ENDODONTICS OF
GREATER SPRINGFIELD

1338 E. Kingsley St., Ste. A
Springfield // 417-877-9333

et Dr. Castleman and Ad-

vanced Endodontics of

Greater Springfield make
____your root canal experi-
— ence as enjoyable as pos-
sible. Not only is saving your
natural tooth economical, but
it usually is the best long-term
solution for your dental health.
At Advanced Endodontics of
Greater Springfield, most root
canals are completed in one
easy visit, and teeth with root

bestrootcanals.com

canal therapy can last a life-
time. Patients are comfortably
entertained with their own
movie glasses and pampered
with warm blankets. Using her
advanced training and dental
expertise, Dr. Castleman thor
oughly explains treatment op-
tions and expected outcomes
to provide optimal patient care.
Call Advanced Endodontics of
Greater Springfield today, and let
them exceed your expectations.

ENDODONTICS OF THE OZARKS
DR. BRADLEY M. NEWBERRY, D.DS, M.

DR.JACOB M. PACK, DDS, DPT, MS.

DR. JOSEPH D. MCFARLAND, D.DS, MDS.

3762 S. Fremont Ave.

Springfield // 417-893-3636

oot canals aren't what
they used to be, and
at Endodontics of the
Ozarks, you'll find that
— they can be surprisingly
pleasant. By utilizing state-of-
the-art technologies that short-
en chair time and improve treat-
ment accuracy, Dr. Newberry,
Dr. Pack and Dr. McFarland are
able to provide outstanding pro-
fessional care in a friendly, com-
fortable environment.
The doctors at Endodontics

ozarksendo.com

of the Ozarks know that pre-
serving your natural teeth is al-
most always the best solution,
but if they cannot save a tooth,
they provide the best endodon-
tic surgery and dental implant
options available.

No matter what your end-
odontic needs are, you can
trust that you're in good hands.
Visit one of their two locations
and see what Endodontics of
the Ozarks can do for you.
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Lisa Castleman, DDS
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Rose Moore, Office Manager; Dr. Marlene Feisthamel, DDS; Crystal Thompson,
Dental Assistant; Julie Choate, Certified Dental Assistant

Corbin Hayter, DDS; Derek Kaelin, DDS; Hillary Smith, DMD

PROfiles // Dentists

FEISTHAMEL FAMILY DENTISTRY

5469 State Hwy. FF

Battlefield // 417-447-5180

feistydoc.com

eeling  feisty  about
going to the dentist?
Feisthamel Family Den-
tistry has you covered.
—— For 24 years, Dr. Mar
lene Feisthamel, DDS, has
treated the entire family to
comfortable, modern den-
tal care. They've recently
received big honors as the
Missouri Dental Association's
Dentist of the Year 2017 and
Oral Health Champion 2018

by the Missouri Oral Health
Coalition. But some of their
biggest accolades have come
from patients.

One who was moving out
of state came by the office
to say goodbye. “She wanted
us to know that their family
would miss us. She said that
it says 'Family Dentistry’ on
the sign, and it's clear that we
really mean it!”

NORTHSIDE DENTAL CLINIC
AND JAMES RIVER DENTAL

James River Dental

4205 S. Nature Center Way
Springfield

417-882-1711

jamesriverdental.com

t both Northside Dental
Clinic and James River
Dental, Drs. Derek Kaelin,
Corbin Hayter, and Hillary
—— Smith are patient-focused,
compassionate and inno-
vative when it comes to provid-
ing your dental treatment and
helping you achieve a healthy
smile. Our dentists have
trained extensively to meet
your dental needs with a range
of treatment options avail-
able. Dr. Kaelin and Dr. Hayter
completed over 300 hours of
implant training through the

417MAG.COM - 417 MAGAZINE

Northside Dental Clinic
2105 W. Kearney St., Ste. A
Springfield

417-862-2468

northsidedental.com

American Academy of Implant
Dentistry. Both clinics provide
same-day crowns with Cerec,
cosmetic dentistry, implant
dentistry, dentures and full-
mouth surgeries. Our dentists
are active members of or
ganized dentistry. Dr. Hayter
serves on the board for the
Greater Springfield Dental So-
ciety. Drs. Kaelin and Hayter
are members of the AAID. Dr.
Smith is a member of the AGD
and AAWD. All dentists are
members of the ADA, MDA,
and GSDS.
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PARKCREST DENTAL GROUP

540 W. Lasalle St.

Springfield // 417-887-1220

arkcrest Dental Group is
known by many for their
quality general dentistry,
but there is even more
— to love about this unique
practice! At Parkcrest, patients
find a dental office where they
can receive routine dental
care—and have board-certified
orthodontist Dr. Steven Harri-
son provide a braces consul-
tation—without ever having to
leave the building. They also

DR. RICHARD J. REED, DDS

parkcrestdental.com

have board-certified pediatric
specialist Dr. Stuart Scott to
treat the specific dental needs
of children.

By providing a variety of
services from Invisalign and
traditional braces to implants
and children’s dentistry, they
remain committed to their
motto, “Making Great Smiles
Easy” for the whole family in
one convenient location.

1009 E. 20th St.

Joplin // 417-623-2440

r. Richard Reed feels

privileged to be provid-

ing quality dental care
___ for the fourstate area.
— For the past 41 years,
he has improved the smiles
and overall oral health of
thousands of patients. Every
patient has unique needs
which make each day very
fulfilling. He has a dedicated,
caring and well trained team
that keeps his practice run-

richardjreeddds.com

ning efficiently. Dr. Reed's
loyal staff always makes each
patient feel both comfortable
and welcome. Dr. Reed treats
patients of all ages, but being
able to help a child in need or
an older adult overcome their
anxiety is most gratifying.
Patients can enjoy browsing
through Mosaics Art Gallery,
attached to the office, during
their trip to the dentist.
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Dr. Stuart Scott and Dr. Steven Harrison




PROMOTION

Dr. Christian R. Willard, DDS, PC

PROfiles // Dentists

DR. CHRISTIAN R. WILLARD, DDS, PC

523 State Highway 248 Suite A
Branson // 417-336-2404

248dental.com

hat's the key to an

awesome smile? Pre-

ventative care! 248

Dental helps you keep
—— vyour teeth for a life-
time with thorough treatment
and the personal and friend-
ly chairside manner that you
deserve. Looking for some-
one with experience you can
trust? Dr. Christian R. Willard,
DDS, PC has practiced for 26
years, specializing in cosmetic
dentistry and implants. He is

the recipient of a wall full of
awards, including being the re-
cipient of Fellow of the Acade-
my of General Dentistry, grad-
uate of the Dawson Academy
of Restorative Dentistry and
the Phillip M Jones Award for
Prosthodontics. What do 248
Dental's patients say about
their experience? That they
were treated like family in a
relaxed atmosphere and given
options for their dental care
that work!

FIND THEM ONLINE

SEARCH DENTISTS

417MAG.COM/DIRECTORIES
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THE GREATER SPRINGFIELD DENTAL SOCIETY

PROUDLY SALUTES OUR TOP LOCAL ADA DENTISTS

GENERAL PRACTICE
Ash Grove
Dr. J. Tanner Rust

Aurora

Dr. Charles L. Chambers
Dr. Gary L. Dollens

Dr. C. Levi Shirley

Ava

Dr. Joel Casimir
Dr. Sybil Fortner
Dr. Jeffrey Maples
Dr. Scott C. Mason
Dr. Wes Mullen

Battlefield
Dr. Marlene Feisthamel

Bolivar

Dr. Jason Barzee

Dr. Terri Eubanks

Dr. Benjamin T. Gallion
Dr. Paul A. Gonzales
Dr. Chad Guerra

Dr. Steve T. Marshall

Branson

Dr. Andrea J. Eidson
Dr. Suzanne N. Quigg
Dr. Jacob Ramsey

Dr. Douglas Smith

Dr. Richard D. Tallon
Dr. Christian R. Willard

Buffalo

Dr. David H. Paul
Dr. Benson T. Pyatt
Dr. Ed G. Pyatt

Dr. Brett T. Ward

Cabool
Dr. Nick Merica

Carthage
Dr. Louis Drackert

Cassville
Dr. Carolyn Hunter

Crane
Dr. Terry J. Burpo

Fordland
Dr. Misook A. Rissler

Forsyth
Dr. Nathan E. Woodward

Greenfield
Dr. W. C. Rogers

Hermitage
Dr. Amy Greenspan

Hollister
Dr. Brian Reavley
Dr. Jeffrey S. Rick

Houston

Dr. Thomas B. Baggett, IlI
Dr. Joe E. Richardson, Ill
Dr. Shan C. Wilson

Kimberling City
Dr. Daniel E. Kessler

Lake Ozark
Dr. Ronald E. Massie

*

Lebanon
Dr. Jerry F. Cox
Dr. Allison L. Potter

Mansfield
Dr. Brett T. Durbin

Marshfield

Dr. Ben Alvarez

Dr. William B. Bartow
Dr. Curtis D. Jensen

Dr. Samantha L. Mullin-Connelly

Monett

Dr. Eric Kean

Dr. Stephen E. Stidham
Dr. Judith Tonlaar

Mount Vernon
Dr. Thomas Alms
Dr. Paul N. Beard

Mountain Grove

Dr. David Altman

Dr. Lauren J. Bales
Dr. Katie D. Peterson
Dr. Tom D. Todd

Nixa

Dr. Kelly L. Dove

Dr. Scott C. Larsen

Dr. Jacob McLauchlin

Dr. Richard Sherman

Dr. Jeffrey Sletto

Dr. Emily G.L. Sutherland

Ozark

Dr. Tracy D. Davis

Dr. Michelle Fielden

Dr. Aaron J. Grier

Dr. Cheryl D. Haley

Dr. Nicholas R. Matthews
Dr. Rodger L. Simmons
Dr. David A. Struble

Dr. Bernard R. Tellez

Republic
Dr. Kevin E. Medlin
Dr. Marcia L. Preston

Rogersville
Dr. Eric Kapustka

Salem
Dr. David B. Johnson

Seymour
Dr. Catherine Pyle

Springfield

Dr. Adegbenga Adepoju
Dr. Arrash Ahmadhnia

Dr. Kelsey Alberg

Dr. Whitney Bair

Dr. Nathan J. Bauer

Dr. Sara M. Bauer

Dr. Matthew Buswell

Dr. Gary L. Buzbee

Dr. Roger D. Buzbee

Dr. Todd K. Buzbee

Dr. Tyler G. Buzbee

Dr. Jerold Campbell

Dr. Stephanie Chambers
Dr. Sarah A. Cimino

Dr. Heather K. Cline-Newman

Dr. Dio L. Daily
Dr. Aaron R. Dannegger
Dr. Robert T. Dewar

Dr. Joseph C. Dills

Dr. Jeffrey L. Dorman
Dr. Steve Dove

Dr. Carla Duff

Dr. Dena Michelle Easterly
Dr. Daniel S. Fannin

Dr. David M. Fuchs

Dr. Robert E. Fuchs

Dr. Seth A. Gray

Dr. Randi C. Green

Dr. Jason P. Hall
Raechelle L. Hansen
Dr. Corbin D. Hayter
Dr. Jeffrey S. Heard

Dr. John D. Heard

Dr. Nicholas R. Hein
Dr. Daryl G. Horton

Dr. Heather T. Hudkins
Dr. John D. Hume**
Dr. Jacob Hutchings
Dr. James D. Jersak

Dr. Andrew A. Johns
Dr. Taylor Jordan

Dr. Stewart D. Judy

Dr. Derek R. Kaelin

Dr. William B. Keaster
Dr. Chase Kelly

Dr. Jeremy T. Knewtson
Dr. Kay E. Knipschild
Dr. Matthew D. Kufahl
Dr. Gary M. Ledford
Dr. Derek Magers

Dr. Charles L. Mahaffey
Dr. Darren W. Mahaffey
Dr. Sarah L. Mahaffey
Dr. Richard T. Martens
Dr. Ray McKowen

Dr. Trent S. McMillen
Dr. Ashley D. Meyer
Dr. Thomas J. Meyer
Dr. R. Wade Mitchell
Dr. Sherman T. Mitchell

O
=

* Dr. Dennis R. Monnig

*

*

Dr. A. Joshua Montgomery
Dr. Casey S. Moore

Dr. J. Gary Nail

Dr. James Nail

Dr. Robert W. Nunn

Dr. William Nunn

Dr. Grant B. Olson

Dr. Scott M. Olson

Dr. Rolando R. Papagayo
Dr. Susan J. Perotka

Dr. Nicholas A. Pfannenstiel

Dr. Thomas L. Quinn
Dr. Craig A. Rechkemmer
Dr. Bethany Rippy

Dr. Lance S. Robbins
Dr. Chanin S. Ropka
Dr. Alan M. Rosen

Dr. Charles R. Ryen
Dr. Howard E. Shayne
Dr. Mary Lynn Shayne
Dr. Misty L. Shelton
Dr. Hillary Smith

Dr. Richard E. Smith
Dr. Steve Sponenberg
Dr. Thomas E. Stone
Dr. Camille Tague

Dr. Gregory C. Tellatin
Dr. Cody Thress

Dr. Eric L. Tolliver

Dr. David C. Ukena

Dr. George Vincel

Dr. Charles A. Vogel
Dr. William Wagasy
Dr. Wade W. Warren
Dr. Megan Westrich
Dr. Wade E. Wheeler
Dr. Preston J. White
Dr. Trent A. Wilkinson
Dr. Samuel Zimmer
Dr. Alan G. Zinke

West Plains

Dr. Ricky Cornish

Dr. Khanh Ha

Dr. Wesley Schemmer
Dr. Travis R. Shearer

Willard
Dr. Damon Robison
Dr. David G. Robison

ENDODONTICS
Springfield

*Dr. Lisa D. Castleman
Dr. Mark A. Massey
Dr. Joseph McFarland
Dr. Brad M. Newberry
Dr. Jacob Pack
Dr. Steven B. Raphael

ORAL AND MAXILLOFACIAL

SURGERY

Springfield

Dr. George E. Arquitt, IlI

Dr. Julie B. Becker

Dr. Thomas A. Collins, Jr.
*Dr. Thomas A. Collins, Sr.

Dr. Frank A. Cornella

Dr. Bryan Darling

Dr. J. David Gipson

Dr. Michael McNaught

Dr. Christopher M. Meyer

Dr. Frank R. Newman, Jr.
*Dr. Steven P. Quinn

ORTHODONTICS
Lebanon
Dr. Amy Schulte

Nixa
Dr. Kevin R. Austin

Springfield
*Dr. Patrick M. Bauer
Dr. Robert F. Becker
*Dr. Jerry F. Cash
Dr. Tara R. Cash
Dr. Avtar Grewal
Dr. Craig S. Scott
Dr. Frank A. Sharp

West Plains
Dr. Mark L. Dake
Dr. David J. Sander

PEDIATRIC DENTISTRY
Springfield
Dr. Matthew Anderson
Dr. Carrie K. Arquitt
Dr. Jesse N. Gardner
Dr. Ashley Popejoy

*Dr. Stuart W. Scott

West Plains
Dr. Brett Zobell

ADA DENTISTS ABIDE BY THE ADA CODE AND THE COMMITMENT OF INDIVIDUAL

DENTISTS TO HIGH ETHICAL STANDARDS OF CONDUCT.

* Past president of Greater Springfield Dental Society ** Past President of the Missouri Dental Association

PERIODONTICS
Springfield

*Dr.
Dr.
Dr.

*

Brad R. Burks
Leo A. Tokarczyk
Jody B. Vance**

RETIRED MEMBERS

Dr.
*Dr.
*Dr.

Dr.
*Dr.

Dr.

Dr.

Dr.

Dr.

Dr.
*Dr.

Dr.

Dr.

Dr.

Dr.
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Di
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*Dr.

Dr.

Dr.
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Dr.
Dr.
*Dr.
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Robert J. Adams
John T. Auvil

Kelly Burke Barnett
Marcus C. Barnett
William J. Bauer, Jr.
John A. Bogert
William D. Booth

L. Dan Brady
William V. Brell, Jr.
Roger K. Bright
Dale J. Cartwright
Kent A. Compton
Kim S. Davison
Billy E. Dunlap
Jerry R. Fankhauser
John E. Franks

L. Wayne Goodin
Richard W. Grubbs
Jack R. Hacker

F. Stan Hall
Thomas E. Hilton
David Honeycutt
Neale W. Johnson

. Gary L. Jones

. Donald R. Jump

. Bruce W. Kaufman

. Frederick C. Lauer
. James W. Lofgren

. Jerry M. Long

. Vernon D. McElwee
. George J. Melton

. Richard R. Moist

. Teresa Morris

. Charles W. Neale

. Thomas L. Nelson, Jr.

Don L. Powell

. Stephen G. Powell

Joseph M. Pruitt
Frank O. Raney, Jr.
Donald Raphael
Bruce E. Ratcliff, Jr.
John K. Richter
Albert H. Schanda
Edward A. Schanda
James W. Schatz
Ronald A. Silvius
David M. Small
H.L. Stanton
James B. Stewart
William B. Stocker**
Phillip W. Strain
Ross W. Stryker
William Thousand
Lonnie R. Vetter
Ronald Wehner
Gene R. Wilson
Rex Witherspoon
G R. Wolf

W V. Wood

Walter J. Zabek

Greater Springfield Dental Society membership list as of July 5, 2018
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Dr. Brett Durbin
President-Elect, GSDS

Dr. Nick Hein
Past President, GSDS

Dr. Eric Tolliver

Dr. Cheryl Haley
President, GSDS

Secretary/Treasurer, GSDS

Dr. Tom Meyer
Member-At-Large, GSDS

|

Dr. Ashley Meyer
Program Chairman, GSDS

Dr. Jacob Pack
Alternate MDA Delegate

Dr. Misty Shelton
Member-At-Large, GSDS

(-
_. ,:,;B@

i ‘ -
Dr. Ashley Popejoy
Program Co-Chairman, GSDS

-
Dr. Corbin Hayter
Alternate MDA Delegate

¥

Dr. Howard Shayne
Member-At-Large, GSDS

Dr. Tara Cash
CDHM Chairman, GSDS

Dr. Marlene Feisthamel

Alternate MDA Delegate

Dr. Jerry Cash
Member-At-Large, GSDS

4

Dr. Nick Pfannenstiel
Alternate MDA Delegate

$

Dr. Raechelle Hansen
Editor, GSDS

Dr. Lisa Castleman
MDA Delegate

Dr. Carla Duff
Alternate MDA Delegate

Dr. Dan Kessler
President-Elect, MDA

Dr. Thomas Stone
Speaker of the House, MDA

To find an ADA dentist, visit MODental.org

FIND A DENTIST

Founded in 1859, the not-for-profit American Dental Association is the nation’s largest dental associa-
tion, representing more than 159,000 dentist members. Since then, the ADA has grown to become the
leading source of oral health related information for dentists and their patients. The ADA is committed

to its members and the improvement of oral health related information for dentists and their patients.
The ADA is committed to its members and the improvement of oral health for the public. The ADA's
vision is to be the recognized leader on oral health with its mission to help all members succeed.
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MOUERY'S

FLOORING
Carpet | Hardwood | Vinyl

mouerysflooring.com | 417.883.4720 | 2516 W. Battlefield Road | Follow us @mouerysflooring
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A modern, functional floor

plan meets farmhouse-style
decor in this cozy Nixa
home. Turn the page for a
peek inside.
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built
WITH LOVE

Nixa residents Jami and John

Wightman built a cottage farmhouse—

inspired custom home with plenty of
family touches and room to unwind.

BY ADRIENNE DONICA
PHOTOS BY BRANDON ALMS

ecoming homebuilders sort of just
happened for 417-landers Jami and
John Wightman. Before joining the
construction business, John grew up
watching his dad, Ron, who built and
sold homes in his free time. When the couple
outgrew their first home in St. Louis, they sold
it themselves and started building a new house.
At the time, Jami, a Lockwood native and se-
nior account executive at 417, was working for
a telecommunications company and realized
she could exercise her entrepreneurial spirit
in the real estate market. “John’s good at the
construction and design part, and I'm good

(continued on p. 119)

LIVING ROOM AND KITCHEN »

Beyond the entryway, the inviting living room wel-
comes guests and leads into the kitchen. When it
came to designing the home, John and Jami had
plenty of inspiration. "One thing I've learned over
the years is it doesn't have to be big to still have all
the things | desire in a home—a comfortable place
for family and friends to gather,” Jami says.
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A BACKPORCH

An outdoor area was a priority for the family. This
porch is located where a large walnut tree once
sat. John used wood from the tree to create the
fireplace’s mantel and the high-top table. The fire-
place is one of four in the home.

< KITCHEN
“Family is everything to us,” Jami says. Many fami-
ly heirlooms, including dishes and pictures, have
found a home in the kitchen. When Jami struggled
to find a kitchen table, her mom suggested the
one Jami had grown up around, which her grand-
father had refurbished. Jami loved the idea and
refinished it again to fit her home's decor. To add
more seating, they designed a large bar that could
fit four stools.



(fromp. 116)

at the business side of it,” Jami says. In 2002,
Jami earned her real estate license, and the next
year, Wightman Construction LLC was born.

They built several homes in St. Louis, but af-
ter the market crashed, they decided to move
to 417-land with their two kids, Logan and
Molly. “[The] Springfield area has always felt a
little bit like home,” says Jami, who frequent-
ly visited Springfield while growing up. And
both Jami and John graduated from Missouri
State University. After moving, the couple
put custom homebuilding on hold (John still
does concrete work through the business) ex-
cept for one project—their own home in Nixa.

In January 2016, they broke ground and
moved in that December. “We wanted the
big open family eating [and] gathering ar-
eas, and I wanted an outdoor space,” Jami
says. “I really feel like on a weekend I'm
at a resort. I don’t know that resort is the
right word, but it’s definitely a safe haven.”

That’s no accident. The Wightmans in-
corporated family heirlooms and designed
cozy-yet-functional living spaces through-
out the 4,200-square-foot, five-bedroom
home. For the family, the home is more
than a roof over their heads. It’s where they
can be themselves, weather the bad times

and celebrate their successes—together.

A MUSIC ROOM

Music is one way the family unwinds, so creating a
space for that was key. "If it's been a stressful day
or stressful week, you'll often find me in there on
Friday evening,” Jami says.

. The Crystal Fish

© Gifts of Distinction
@ Lakeside Shoppes

g%.(){.((gﬁz’;s’«((/')
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VERA BRADLEY PANDORA SWAROVSKI
LOCALLY HANDMADE AND MORE

417 335 8236
thecrystalfish.com
Branson Landing

DON'T ACT YOUR AGE...

JUST DRIVE!
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SAATHE MY

-
TAKE YOUR FAMILY TO NEW HEIGHTS = 2
TRACK

BRANSONTRACKS.COM | 417.334.1612
FAMILY, FUN PARKS
VISIT ALL 3 BRANSON LOCATIONS
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A MASTER BEDROOM FIREPLACE

"We wanted a fireplace in the bedroom,” Jami says.
"It just makes it feel very cozy and like our sanctu-
ary. In the wintertime, we have our coffee and turn
on the fireplace, and it's our time together.”

A MASTER SUITE SHOWER

Having prior experience as homebuilders helped
the Wightmans create their Nixa escape. “Every
home we built in St. Louis had a walk-in shower
in the master,” Jami says. The couple brought this
same concept to their home in 417-land and used
different tile patterns to add interest and subtle
detail to the shower.
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A MASTER SUITE

Creating a functional space was just as important
as creating a beautiful one for the family. The mas-
ter suite includes a seating area by the bedroom's
fireplace, a large bathroom and an oversize walk-in
closet. The closet is connected to the laundry room
for easy access.

< MASTER BATH

The master bathroom features a tub, a walk-in
shower and a double vanity with plenty of storage
space to minimize clutter. Jami and John use this
same strategy throughout the home, including in
the kitchen.

EXPLORE | INDULGE | GATHER

RELICS

Reserve your event space: 417.883.1143
Springfield: Battlefield next to Grizzly Tools | Mount Vernon: 1001 Daniel Dr

SPRINGFIELD LITTLE THEATRE
2018-2019 SEASON

SINGLE TICI(ETS ON SALE AUGUST 1!
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FOR THE HOME

SOAK YOUR CARES AWAY

Rejuvenate your body and spirit in your own backyard spa.

Handy tips from local pros can help you navigate the wide world

of hot tub ownership.
BY BETH CAMPBELL

What should | think about before |
purchase a hot tub?

An outdoor spa is one of life’s little luxuries and

can turn your backyard into the perfect stayca-

tion destination. If you're a first-time buyer, there
are a few things to consider before diving in. First,
check local building regulations to see if permits,
inspections or fencing requirements apply. Next,
consider your budget—the average cost for a new
tub is $5,000 to $7,000, depending on size and
quality. Be sure to measure your space and con-
sider how you'll use your spa. Will it be a party
spot or used for relaxation or therapy? This will
determine how many seats and jets you'll need.

What about installation and regular
maintenance?

Hot tub installation can be tricky, so you probably
want to leave that to the pros. “Many tubs can be
delivered and installed within days of purchase,”
says Bob Smith, owner of Le Dipping Parlor Spas,
so you can be soaking under the stars right away.
According to Smith, spas are very easy to care for,
thanks to new technology that makes tubs more
efficient and much easier to maintain. “Weekly
maintenance will take 15 minutes or less to keep
your spa sparkling,” he says. Another tip Smith
recommends is changing the water three to four
times per year. All you need to fill up your tub



is a regular old garden hose. Hot tub chemicals
and electricity costs vary depending on the size
of your spa, but your dealer can give you a good
estimate of what to expect. If you're sensitive to
chlorine, you can explore saltwater spas. The ini-
tial cost of adding a saltwater purifier is a little
higher, but don't fret. Salt is less expensive than
traditional spa chemicals.

What about the extras?

Nearly all hot tubs come with built-in lights, but
there are plenty of ways to customize your spa
to further enhance your experience. “A cover
remover is the best investment you can make,”
Smith recommends. This tool makes it easier to
peel off the tub’s cover and store it off to the side.
For added safety, you might also want to look
into adding a handrail at the steps. Beyond that,
the sky’s the limit with what you to do. You can
add fragrances for relaxing aromatherapy, stream
music or video, bring in games (floating beer
pong, anyone?) and umbrella shades, and there
are even cold water options for those sultry, sum-
mer days.

What are the benefits of a hot tub?

In addition to providing fun and relaxation, spas
can offer much-needed relief for muscle and joint
pain. If your doctor prescribes a hot tub for pain
reduction or to promote better circulation, it
might even be covered by your medical insurance.
Nixa resident Mark Blethroad wasn’t convinced
he would get much use out of a spa, but now
he’s a big fan and that skepticism has subsided.
“We use our tub more than I expected,” he says.
“I can’t imagine not owning one. I can’t think of

another amenity that offers so much year-round

enjoyment for so little upkeep and effort.” o . ; &1 A " R i e
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T Pro_ud !Dartner' c3f the
Test the waters and learn more Sprlngfleld Car.dlnals

about spas at a local dealer:

Springfield Pool and Spa

springfieldpoolandspa.com
Hot Tub Mafia
hottubmafia.com

The Deck Company of America CHIROPRACTIC & ACUPUNCTURE

thedeckcompany.net

lle.ZiDiri)r;:ini ::::oggzzfn 3021 E Sunshine, Springfield » 417.887.8075
PREETIOERES 22576 N Main St, Weaubleau  417.238.0892

Schedule an Appointment. loehrchiro.com

Branson Hot Tubs and Pools
bransonhottubsandpools.com
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TRAVELING?
SEND US YOUR PICS!

Bring 4717 Magazine along for the ride on your next
vacation. Take a snapshot with the magazine and tag
@417mag, use #wheres417 or email art@417mag.com
for a chance to see it in an upcoming issue!




IT'S YOUR MOVE

START YOUR SEARCH WITH US

SOUTHWEST MISSO"URI 2103 E Sunshine St | Springfield
REALTY SWMRealty.com | (417) 582-2200

Register now for 2018-19 Before and/or After School Programs,

featuring upgraded programming that includes arts, homework help, physical
education, character development, STEM (science, technology, engineering, and
math), global learning, leadership development and FUN!

TOPROMOTE CHRISTIAN VALUES THROUGH PROGRAMS
O U R M I s s I 0 N THAT BUILD AHEALTHY SPIRIT, MIND AND BODY FORALL.
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IT'S ALL NEW!

New school year, new faces, new opportunities...

new

SPRINGFIELD PUBLIC SCHOOLS

f  /springfieldpublicschools
W @officialSPS
[officialSPS _
@officialSPS PUBLIC SCHOOLS
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SHOUT

Tiny tots now have their own yoga
series! Learn more about how your kids
can hit the yoga mat on p. 128.

Photos by Brandon Alms, Mike Baxter
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PINT-SIZE
flow

With a 5-year-old yogi in tow, we
checked out the kids yoga class at
Springfield’s S.W.E.T. Hot Yoga and

Fitness studio.

BY KATIE POLLOCK ESTES
PHOTOGRAPHY BY BRANDON ALMS

local prenatal yoga classes that were the high-

wo and a half years ago when I was pregnant
T with my daughter, Eloise, I enrolled in some

light of my week—my true moments of
zen. At the time, my son, Oliver, was 3 years old and
relentlessly curious. After the classes, he’'d ask what
I'd been up to. I would show him a few poses, and
he was always eager to try them out for himself. He
took it very, very seriously.

Before long, he was gathering his friends on the
outdoor stage at his preschool and doing a little light
yoga instruction. He'd show his friends how to do his
favorite poses—or “moves” as he calls them—and
was so proud of his newfound knowledge. When
another preschool parent donated yoga mats to the
class so the kids could all join in regular outdoor yoga
together, Oliver’s new curiosity for yoga became a
full-fledged hobby:

That’s why, when SWE.T. Hot Yoga and Fitness
opened with some unexpected offerings like Broga

Instructors Tana Aguas and
Bryant Johnson lead a kids yoga
class at S.W.E.T. Hot Yoga and
Fitness. Classes help kids focus
on movement and mindfulness.

(for the guys) and kids yoga, I knew we had to give
it a try. I called SWE.T. operations manager Shelli
Luke to see if I could bring our 417 photographer
Brandon Alms and my 5-year-old ball of energy to
one of the Tuesday afternoon classes.

The Class

Instructor Tana Aguas was teaching the class that
day while the regular instructor, Kristin Tuter, was
on vacation, and I could tell her bright energy and
welcoming personality put Oliver at ease right away.
Tana was joined by Bryant Johnson, who has a back-
ground in elementary education and who lent his
expertise to the class.

Tuter and Aguas both told me class usually begins
with a couple of activities that get the kids talking and
help them expend a little energy before moving into
the part of class that requires a sharper focus (and a
bit more quiet). On this day, they began by talking
about the class’s theme: gratitude. The kids colored

S.W.E.T. HOT YOGA
AND FITNESS

4216 S. Cox Rd, Springfield,
417-881-7938, swethotyo-
gaandfitness.com

» THE CLASS
Kids Yoga
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» WHO IT'S FOR » PRICE

Kids ages 5 and older

$60 for 10-class punch card

> DON'T FORGET
A mat if you have one, plus comfortable
flexible clothing and water
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Classes begin with activities like coloring to
help kids get out excess energy before moving
into an easy yoga flow.

lotus flowers as they talked about what gratitude
meant and what they were each grateful for. Then
the group spread yoga mats around the room and
pretended the floor was lava as they jumped, laughed
and got the wiggles out.

Then, it was time to stretch. For the rest of the
class, Aguas led the kids through a yoga routine that
was challenging, fun and age-appropriate. This in-
cluded some buti-style movements and a simple and
easy-to-follow gentle yoga flow. The class ended with
the kids lying on their backs in savasana to focus on
their breath and listen to a short, guided meditation
that involved a kid-friendly theme: a walk through
the jungle spotting animals.

The Benefits

Tuter, who focuses her classes on women’s, children’s
and prenatal yoga and is working on her CRYT (a
special certification for teaching children’s yoga), has

a mission in mind for the kids who attend her class.

{ » SKILL LEVEL
Good for beginners and
i kids who have had a bit
of yoga experience

» TIMES
Tuesdays at 4 p.m.

“My No. 1 goal is movement,” she says. “I want them

to move their bodies. I want them to become one
with their bodies and realize they can make all kinds
of shapes and angles.”

What she didn't anticipate, though, was how
much the class helped children with their focus. By
the end of class, the kids are calm and ready to listen
and follow instruction. That ability to slow down and
focus can help them deal with their emotions, too. “T
want to incorporate more meditation and stillness
and more purposeful thinking—sitting and being in
the moment,” she says. “A lot of children don’t know
how to self-soothe. Yoga teaches them to regulate
themselves, sit down, take a breath, relax.”

And while the class is, of course, a lot of fun, it can
also be a place for kids to find a kinship with fellow
tiny yogis. Tuter says that she wants the children who
attend the class to be able to leave their egos at the

door and form a supportive yoga tribe with their fel-

low students.

A week post-class, Oliver was still talking about his
best poses and most challenging moves, but there
was something else he got from the class that I love
even more. I could tell Aguas and Johnson’s message
of gratitude had sunk in. In the car on the way home,
Oliver said, “Mom, I am really grateful I got to go to
yoga class today.”

5 EASY YOGA POSES FOR KIDS
T0 PRACTICE AT HOME

1. Easy Pose
This is like the “criss-cross applesauce”
position kids sit in on the classroom floor.
They can do it with the backs of their
hands resting on their knees. They should
sit tall with good posture and focus on
their breathing.

2. Staff Pose
From easy pose, kids can straighten their
legs out in front of them, making an L
with their bodies.

3. Forward Fold
Here kids can stand up and then bend
their bodies at the waist, folding down
toward the ground.

4. Five Pointed Star
From the forward fold, kids can open up
their bodies, with toes and knees forward
and arms open wide like an X. Tuter likes
to have the kids spread their fingers wide
and wiggle their toes—an added element
to help them keep their focus and follow
directions.

5. Unicorn Pose
This is a pose Tuter created for restless
students to get their attention, and it was
so fun it stuck! Kids stand tall with their
feet together and their arms above them.
Then they drop their hands right onto
their heads and bend their elbows to
create a unicorn horn.

417MAG.COM - 417 MAGAZINE
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SUCCESS STORIES

Sometimes the life-saving work done by local physicians can seem

miraculous. Dr. Jeremy Reed is one of those physicians. Through stem

cell treatments, he's managed to help his patients eliminate discomfort

and expedite recovery time. These stories of life-threatening injuries and

medical miracles show the true power of the latest medical treatments.
BY EVAN GREENBERG

ill Sprague will tell you his injury could

have been avoided. The line between con-

fidence and arrogance becomes inverted

the closer you get to 10,000 hours sky-

diving. The maxim “aim for the trees,” is
sound, but pride clouded Sprague’s judgment as he
realized he was approaching the ground so quickly
his parachute couldn’t help him. Sprague landed

130 417 MAGAZINE - 417MAG.COM

past the trees, and the impact twisted his left foot like
a wrung-out towel. The injury forced him into five
surgeries over 10 years and through nights where he
had to crawl on his knees to get to the bathroom.

A LIFE-ALTERING DECISION
The precautions and safety measures for skydiving

are as stringent as the activity requires them to be,

Bill Sprague is a trained skydiver with many. -
jumps under his belt, but he never.imagined the
day in 1998 when a jump went terribly wrong.

but Sprague wasn't just a normal skydiver that day
in 1998 when he and other licensed skydivers were
jonesing for a jump. The wind was foul that day, and
the decision to jump was a judgment call, much like
a surfer chasing waves before a storm. Sprague and
his contemporaries decided to execute what’s called
a cross-country—when the wind carries skydivers in
an open parachute back to home base.

But once out of the plane, Sprague realized he
wasn't going to make it back to the airport. He had
two landing options: a tree and an open field. The
tree would have braced his impact, but there was
pride involved.

Sprague admits he probably should have landed
in the tree, but he chose the field. He came barreling
toward the ground, and “bounced.” He remained
conscious, but he was immediately paralyzed from
the waist down. Once he was removed from his
parachute, he regained feeling, but he wasn’t out of
the woods yet.

“T completely destroyed my left ankle, shattered
the leg, broke numerous ribs, cracked my sternum,
broke my back [and suffered a] severe concussion,”

Sprague says.

LIMITED OPTIONS

In a haze at the hospital, Sprague remembers a
doctor asking him to sign a form allowing them to
amputate his leg. He refused. It was a risky decision
and one that sent him on a long and often stagnant
road that ended in the closest thing to recovery he
could’ve hoped for.

After his accident and before he got better,
Sprague often had to consciously decide whether
to exert himself and commit to spending the next
day in excruciating pain. Things got worse, and the
limited options he had were less than appealing. For
several years, he gave up trying to get better. But
his daughter’s birth was a flashpoint. He wanted to
be able to do the things dads get to do with their
daughters without the threatening cloud of pain
constantly hovering over him.

Photos by Brandon Alms, courtesy Bill Sprague
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Patty Hicks's torn rotator
cuff would have taken

three months to heal, but
afteran injection and six

weeks of therapy, she has
healed completely.

He went back to the hospital and was given two
options: fusion or amputation. The former means
patients have what is essentially a club foot; the lat-
ter leads to no foot at all. Sprague didn’t like either
option. Desperate to get better, he turned to his
employer, Prime Inc., for help. The in-house doctor,
John Abraham, suggested Sprague visit Innovative
Sports Medicine.

TWENTY YEARS LATER,
SPRAGUE CAN RUN; PLAY WITH
HIS DAUGHTER, SAMANTHA; AND
WALK AROUND THE MALL WITH
HIS WIFE, VANESSA, WITH LITTLE

T0 NO PAIN.

A MIRACLE SOLUTION

Dr. Jeremy Reed and Innovative Sports Medicine
specialize in stem cell treatments, where cells and
fatty tissue are taken from one part of the body and
injected into the injured area.

Reed told Sprague that nothing he would do
could make him feel worse. That sounded good to
Sprague. Now, he feels the best he’s felt since the
accident. Twenty years later, Sprague can run; play
with his daughter, Samantha; and walk around the
mall with his wife, Vanessa, with little to no pain.

“As the months went on, I really started to
see improvement,” Sprague says. “When I hit
the one year mark, I could go with my wife and
daughter to Silver Dollar City and walk all day
and still walk the next day. [It was a] huge, dras-
tic life-changing event. My quality of life is one
thousand times better than it ever was after my
accident.”

HEALING HANDS

Reed and Innovative Sports Medicine have
worked similar magic on other 417-landers.
When Patty Hicks tore her rotator cuff lifting
weights, she was faced with a surgery that would
have resulted in a lack of full motion and a long
recovery process. As she faced the prospect of a
non-fully operational shoulder, she sought out
the same treatment as her Prime Inc. colleague
Bill Sprague.

Once again, Abraham suggested she go see the
doctors at Innovative Sports Medicine. Now it’s
as if she hadn't suffered the injury at all.

“I wore a sling for three days and started phys-
ical therapy,” Hicks says. “After six weeks they
said, “You’re done.””

Reed is a native 417-lander and serves as the
founder and director of Innovative Sports Medi-
cine. He looks for alternative ways to tackle what
seem like career-ending or life-altering injuries.
Presenting non-surgical interventions and regen-
erative medicine techniques—including stem cell
treatments and platelet-rich injections—Reed
and Innovative Sports Medicine give patients like
Sprague and Hicks a second lease on life.

WYNDHAM
*DESTINATIONS

Fortune 500 Company
World-class training
$60k, $80k, $100k+ potential
Rapid advancement opportunities
Employee perks on travel
Incredible destinations ® Full benefits

Careers.WyndhamDestinations.com
Or call Branson
Sales Recruiting Department
417-243-3114
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IT'S JUST
GOOD BUSINESS.

You want to do good business. So that’s what we write about.

BIGGER

Good stories. Good advice. Good people.

No... great people. People who elevate the business community. People who are
willing to share about both their successes and failures. People who come together
to connect with each other, teach each other and do business together.

It’s inspiring. It’s motivating. It’s good business.

GET THE GOODS 1 year of Biz 417 for only $24 BIZ417.COM/GOOD
BiZ
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Cast stress aside with this month's relaxing events, or kick your routine up a

notch with intensive fitness activities.
BY TRINH NGUYEN

[Race]

TIGER TRIATHLON

August 11
Challenge your body and your mind at this triathlon. The
race has two categories including classic sprint and super
sprint. The classic sprint includes a 150-yard swim, 6.1-mile
bike ride and 1.5-mile run. The super sprint is double the
distance of the classic sprint. If you're up for an even
greater challenge, try your luck at both!

$40-90; early registration encouraged; 7-11 a.m.,
Miller Park, 711 E. Miller Road, Republic. For more info
and to register, visit republictri.com/registration. (

[Ride]

WE CAN RIDE

August 18

Give back to your community and gear up for this cycling

event, which benefits Ozarks Food Harvest. You can select

from multiple routes in order to find the best distance that fits your

fitness level. Fully stocked rest stops are available along the routes.
$20; 7 a.m.—1 p.m., Graceway Baptist Church, 5010 S. Farm Road 135,

Springfield. For information, visit facebook.com/2frysDotComCycling.

[Yogal

TRUE YOU YOGA FESTIVAL

August 25
Bend your body and calm your mind at this yoga festival held in
Phelps Grove Park. The event is a great way to practice yoga with a
variety of local teachers in an outdoor setting. Vendors and music
are available for all to enjoy.
Free; 11 a.m.—4 p.m., Phelps Grove Park, 950 E. Bennett
St., Springfield. For more information, visit facebook.
com/trueyouyogafest.

[Dive]

TABLE ROCK LAKE DIVING

August 25-26
Peer beneath the tranquil surface of Table Rock Lake by
dipping into some of its amazing dive sites that are home to
diverse marine creatures. Lake diving offers the chance to swim with
bass, feed long-ear sunfish by hand and catch crawdads under stones.
$275; midnight-noon; State Park Dive Shop, 380 State Park Marina Rd.,
Branson. For information, call DiVentures Springfield at 417-883-5151.
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PROMOTION

Giving back to the community is one of 477 Magazine’s highest priorities, and each

month we support local non-profit organizations that keep 417-land thriving. These

organizations and events contribute to the betterment of 417-land. 417 Magazine

is proud to support these events hosted by charities and organizations that create
for a

12t Annual
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Friday, June 29, 2018
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( g ) . ) and pregnant women in Southwest Missouri who qualify for Medicaid.
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PROMOTION

CASADblanca
Sepntember 21. 2018

Join us for an evening of inspiration
and fun at the Old Glass Place.

Celebrate “fall

on Historic Walnut __S'tree'l:!

Silent Auction begins at 5:30 pm with LIVE
entertainment by Shaun Munday, followed
by dinner and an incredible casino after-party!

Be a part of this evening benefiting CASA of
Southwest Missouri and help lift up a child's voice.

September 15 € 16 Y V(S

CASA aA17

Court Appointed Special Advocates MAGAZINE
FOR CHILDREMN

ciderdaysonwalnut.com

CASA OF SOUTHWEST MISSOURI

For tickets or sponsorship information,

g aoll WN 2 G,{ ; contact Julie Good.
T WN A17

.Com

jgood@casaswmo.org
(417) 864-6202

MAGAIZINE
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HOME CONTRO
AUTOMATICALLY
Control4 premium automation solutions make you the true master of your domain. Easily and intelligently control every
aspect of your house—from lights, security, climate control, home theater, music and more—even if you are miles away. Or let
things happen automatically. Music can stream throughout the house from any source. When it’'s game time, have the lights
dim, the shades lower and the TV tune to the right input, with one tap. Your security system arms automatically as the lights

go out the minute everyone’s safe in bed. It’s that simple and fully customizable for any home, big or small. Control4. It’s
better living—automatically.

AV e Viseal

www.southwestav.com

Sound, Lighting, and Video Specialists
Commercial & Residential Control(4

417-887-4900

Copyright ©2016, Control4 Corporation. All rights reserved. Control4, the Control4 logo, the 4-ball logo, 4Store, 4Sight, Control4 My Home, and Mockupancy are registered trademarks or
trademarks of Control4 Corporation in the United States and/or other countries. All other names and brands may be claimed as the property of their respective owners. All specifications subject
to change without notice
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THE BAR

Missouri Spirits goes beyond
traditional bar food, bringing exciting
flavors and local ingredients to the
forefront. Read more on the next page.
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[ REVIEW ]

| that’s the

SPIRIT

Things are heating up on the west side of Walnut Street as

Missouri Spirits refreshes its seasonal menu of shareable starters,

sandwiches and salads.
BY CLAIRE PORTER

Head to Missouri Spirits for i
cocktail menu featuring hot
liquors and stay for its unexpe:
delicious dishes, su_cl_1_
well-balanc
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ummer brings out my least desirable
traits: being lazy and being a lush (or, for
you seven deadly sins people, sloth and
gluttony). I essentially spend each week-
end with the same people at the same
downtown haunts, too hot, tired and uninspired to
go someplace new. All summer long I guzzle cold
cocktails one after the other in an effort to ignore
how sweaty I am. But this year was going to be dif-
ferent. I vowed to change my habits for the better.

Deciding to tackle one unsavory quality at a time,
one night I walked a little bit farther to Missouri
Spirits. I know what you're thinking: Calm down,
you only walked a few extra blocks. Well, we're
dealing with an extreme case of the summer lazies.
And when I walked in, I was glad it wasn’t gluttony
I was trying to eliminate that night.

Aside from an extensive list of cocktails made
with Missouri Spirits” own liquors, the spirit house
has a seasonally shifting menu of shareable starters
and too-good-to-share sandwiches. Chef Cat Lix
sources ingredients locally when she can, so you'll
see foods from Urban Roots Farm, Farm 2 Counter
and Gemstone Farm in dishes that have global influ-
ences despite their regional ingredients.

Take, for instance, the banh mi pho dip sand-
wich. Pork belly from Gemstone Farm sits atop a

A
L "

Sipon a
refreshingly
acidic Habanero
de Jalisco,
featuring a
sweet and
spicy candied
jalapefo rim.

white bean paste and local veggies. Where things
get interesting is in the pho broth for dipping. Al-
though typically a soup with noodles and herbs, the
pho in Lix’s dish is only the umami-packed broth
made with Missouri Spirits gin and perfect for sand-
wich dipping. It provides a quick injection of flavor
and juiciness to the thick sandwich. The saltiness of
the broth plays with the acidity of the pickled veg,
giving each bite multidimensional flavor.

If layers of flavor are what you're all about, the
Smoked Pig Nachos should be the first thing you or-
der. A slew of bite-sized chips is smothered in whis-
key cheddar made with Missouri Spirits whiskey.
Lix tries to incorporate house spirits into her dish-
es wherever she can, and in the nachos, the booze
gives the cheddar a little smokiness that’s great on
its own but even better with the succulent smoked
pork. Little bites of onion, jalapefio and cilantro
give the dish a little punch. Each bite allows you to
play with the distribution of flavors, so you can get
it as cheesy or porky as you like.

Back in March when Lix first reimagined the
menu, many of the dishes took on a Cajun spin.
The menu is decidedly less bayou-inspired now, but
the shrimp po’boy is a holdout from that first menu
iteration for good reason. Fried shrimp are doused
in sauce that packs the heat. The meatiness of the

Missouri Spirits uses local
ingredients to create far-

away flavors like in its
banh mi pho dip sandwich.

shrimp, the chewy hoagie and the cool crunch of
the lettuce combine for a truly satisfying eating ex-
perience. It was my favorite dish of the night.

Just as the food menu changes seasonally, the
cocktail menu reflects the temperature shift. Be-
cause I was packing the heat with plenty of jala-
pefios in my meal, I went straight for the Habanero
de Jalisco with a candied jalapefio rim. The drink
mingles Backwoods Habanero Moonshine with
grapefruit and lime, and the result is a punchy,
acidic and addicting cocktail. Then, I couldn’t help
but be intrigued by the Gin Gardens with heirloom
tomato water. I was told the drink was “gardeny,”
and that’s an apt descriptor. The jalapefio simple
syrup is subtle and adds depth to the gin’s botanical
notes. Lemon brightens the tomato, and hints of
cucumber bring in the essence of a night wandering
through garden beds—the perfect drink for the dog
days of summer.

Whether you consider yourself a lush, a sloth
or a perfectly well-adjusted adult, Missouri Spirits’
summer menu and fresh cocktails are worth the
quick jaunt down Walnut Street for flavor-packed
sips and bites. Go ahead, indulge your inner glutton.

¥ The Smoked Pig Nachos pack big flavor—and
plenty of it. This shareable is great for large groups.

MISSOURI SPIRITS
507 W. Walnut St., Springfield
417-501-467 4, missourispirits.com
Tuesday-Friday 5 p.m.-midnight,
Saturday 2 p.m—midnight

$S
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1908 S. Glenstone Ave, Springfield, 417-567-
3463, avanzareitaliandining.com. Northern
Italian. Veal dishes are top-notch at this Italian
eatery, but you'll have to pick the right night,
as they're only served once or twice a week.
Customers love the Bistecca Rosemarino
steak and the pasta with seafood in a spicy
tomato-based sauce. They also serve tasty
lunch specials. Open Mon-Fri, 11 am-3
p.m.; Sun-Thurs, 5-10 p.m. Fri-Sat, 5-11
pm.$5-$550 06O 0@ =

416 South Ave, Springfield, 417-866-0007,
brunos-restaurant.net. Sicilian. The pizzas here
are baked in a brick oven, and every one of
them is delicious. The lobster, shrimp and
scallop ravioli is to die for. They fly in fresh
fish every week, so don't hesitate to order
the catch of the day. This spot is great for a
weekend date night, and great for a quick
lunch during the week as well. There's a wine
bar upstairs. Open Mon.-Thurs., 11 a.m.-9:30
p.m.; Fri.and Sat, 11 am~10:30 p.m. $$ O ®
LENSIKIO Y

2820 W. Hwy. 76, Branson, 417-337-7777.
Steakhouse and grill. For fine dining on the
strip in Branson, this is your spot. A favorite
here is the bourbon glazed pork shank. The
prime rib is also a star—it's a customer favor-
ite. We love the restaurant’s signature prime
rib soup. It's truly delicious. Sun—Thurs., 4-9
p.m,; Fri-Sat, 4-10 pm.$S ® & ¥ =

Location varies, facebook.com/elementpopup,
Themed. Ryan Michael, the bar manager at Kai
and Brandon Dinger and Caleb Stangroom
from The Order team up to serve a four to 10
course meal every month. Each meal has a
theme—a past iteration leaned on European
cuisine and was shaped around the season.
A 39-day aged pork was a diner favorite at
a previous dinner. Venue and menu change
every month, and the most up to date infor-
mation can be found on their Facebook page.

SENYDR,

2620 S. Glenstone Ave, Springfield, 417-864-
6994, farmersgastropub.com. Contemporary
British and American. The menu here features
locally sourced ingredients wherever pos-
sible and changes regularly. The entrees are
well-priced and satisfying, like the scotch
eggs, Cream of mushroom and sage soup with
homemade croutons, and the Chop Chop
Salad (arugula, kale, cabbage, bleu cheese,
boiled egg, pumpkin seeds, buttermilk dress-
ing). The restaurant has a tasty veggie burger
with ingredients that change by the season.
On a nice day, sit outside on the patio. Brunch
Saturdays and Sundays. Open Mon-Fri. 11
am~10 p.m; Sat-Sun,, 10 am-10 p.m. $$
OW'®s @M=

314 W. Walnut St, Springfield, 417-862-4444,
flamesteakhouse.com. American steakhouse.
The restaurant specializes in dry-aged steaks
that are truly delicious. Don't miss the lob-
ster macaroni and cheese (we're serious; you
have to try this stuff). The desserts are always

divine, and we can't get enough of the appe-
tizer menu. Head to Red Room downstairs
for killer happy hour food and drink specials
(don't miss the burgers!). Open for dinner
Mon—Thurs,, 5-10 p.m, Sat. and Sun,, 5-11
p.m. Red Room open 3 p.m. to bar hours. $$%
(DY [FRISEN KIDY:

$=Under $10 @ =meeting space
$$=Mostly $10-20 ¥ =serves alcohol
$$6=520 and up =smoke free

& = reservations
@ =serves breakfast recommended
O =serves lunch & =wheelchair
® =serves dinner accessible

37 Court Square, West Plains, 417-256-3780,
cafe37.biz. Contemporary American. Head to
West Plains for some stellar eats. Try the goat
cheese fritters or the pork medallions made
with Berkshire pork that's raised in Missouri.
Come for sushi night the first Saturday of
every month. Open Tues—Fri, 11 am-2 p.m;
outdoor seating =free wifi Tues-Sat, 5-9pm.SS O O WA 6 ® Q@ =

. 820 E. Walnut St, Springfield, 417-862-6400,
ve music =offers kids menu pringi

gilardisonwalnut.com. Northern Italian. Owner
James Martin focuses on handmade pasta
and fresh ingredients at this charming little
Italian restaurant. Don't miss the amazing
meatballs in red wine rosemary cream sauce
served over goat cheese polenta. Open Mon.—
Sat, 5-10 pm. $$S O WIFI ¥ & ® @ = %+

415 N. State Hwy. 265, Branson, 417-334-
1161, chateauonthelake.com. Contemporary
American. An upscale experience with a top-
notch menu, Chateau Grille at Chateau on
the Lake has a dining room with big windows
that give a gorgeous view of Table Rock Lake.
The steaks are delightful. Everything on the
dessert menu is totally drool-worthy. Stop by

Sunday for a sumptuous champagne brunch. F A . Id 417-887-
Open daily 7 am=9 pm. $5% 0 ® 3044 S. Fremont Ave, Springfield, 417-887

0@z * 0077, harunosushi.com. Japanese. The Oh

My God roll and the Sex and the City roll are
trademarks here. If simple nigiri is your style,
you'll love the tuna sampler. Be sure to ven-
ture off the sushi menu and try some of the
delectable entrées as well. Don't miss the
delicious bibimbap or the fresh mango-jala-
peno ahi tuna entrée. If you love a spicy bite,
make sure you try the so-hot seafood soup.
It makes a great lunch when you pair it with
a little bit of nigiri or one of the spot's tasty
maki rolls. Open for lunch and dinner daily.
$S-SSS OOV @ =

The 417 Magazine Dining Guide is a select list
of restaurants in southwest Missouri. Implicitly,
the magazine's editors recommend all these
restaurants. The Dining Guide is not related to
advertising, and 417 Magazine doesn't accept
freebies in exchange for reviews or listings.
Listings are updated often; they appear
based on space availability. Restaurants that
are written about in Dining Guide items such
as restaurant reviews, restaurant update sto-
ries and "7 Good Things" are chosen by edi-

tors as a service to readers. 815 W. Seventh St, Joplin, 417-206-3474,

crabbysseafood.com. Contemporary American.
This Joplin hotspot serves up some fantastic
seafood, and we've enjoyed everything we've
tried there. The Chilean sea bass is a specialty,
and customers rave about the crab legs. Open
Mon-Sat, 11 am-10 p.m.; Closed Sundays.
SSOOWHY6E®@®=

Restaurant owners: If you have news about
your restaurant or a correction to our listing
about your restaurant, we're all ears. Send

an e-mail to evan@417mag.com, or call 417-
883-7417 and ask for Evan Greenberg.
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HARVEST RESTAURANT

8011 E. State Hwy. AD, Rogersville, Contemporary
American. 417-830-3656. Dining at Harvest Restau-
rant is an experience like none other in 417-land. The
owners, Craig and Tamara Von Foerster, have created
a restaurant focused on hyper-seasonal, local cuisine.
The menu changes weekly according to what is per-
fectly ripe. It's a la carte and organized by courses. The
idea is to order one item from each course to create
a full meal. Although the menu is constantly in flux,
Craig is known for his mushroom risotto and scallop
trio. Open Thurs=Sat, 5:30-9:30 p.m.; Open Sunday
for brunch, 11 am-2 pm.$5$ © Y& @@ = ¢

JIMM'S STEAKHOUSE & PUB

1935 S. Glenstone Ave, Springfield, 417-886-5466,
Jjimmssteakhouseandpub.com.  American  steakhouse.
We love the tasty steaks here. The stuffed peppadew
peppers are a must-try appetizer; trust us, you need
to try those things! The Brewmaster's Steak is one of
our favorite dinner options. A seven ounce sirloin is
served with smashed red potatoes, sautéed mush-
rooms, onion, Gorgonzola cheese and Sam Adams
cream sauce. Open Sunday, 11 am-9 p.m. Mon-
Thurs.,, 11 am.-10 p.m,; Fri-Sat. 11 am~11 p.m. $$
OWF e @z

KAl

306 S. Campbell Ave, Springfield, 417-832-0077,
kaiafterdark.com. Contemporary Japanese. This lounge-
like restaurant has fantastic sushi. The Kai Confiden-
tial roll is a great spicy choice. Don't miss the black
cod or sea bass entrées with delicious wasabi risotto.
There are some great cocktail and appetizer options
here as well. Try the fried mozzarella and asparagus
appetizer for something that tastes both fresh and
indulgent at the same time. Also be sure to stop in
for happy hour from 4 p.m-6:30 and 9 p.m--11 p.m.
Lunch Mon~Fri, 11 am~-2 p.m.; Dinner Mon-~Sat, 5
p.Mm-1:15am. $$-SSS O O W@ &M=

LEVEL 2 STEAKHOUSE

The Hilton Branson Convention Center Hotel, 200 E.
Main St, Branson, 417-243-3443, level2steakhouse.
com. Steakhouse. This Branson restaurant specializes
in steaks, but its gooey butter cake is gaining a follow-
ing. Try the Kansas City strip steak and the egg noo-
dles with cheese. Also, don't miss the fresh Hawaiian
ahi tuna served on a Himalayan salt block: delightful!
At lunchtime, try the Hereford beef tenderloin served
on a crispy baguette. Open daily, 6:30 a.m.—2:00 p.m.,
5-10 p.m. $$$ OW 6 QMO

METROPOLITAN GRILL

2931 E. Battlefield, Springfield, 417-889-4951, metro-
politan-grill.com. Eclectic fine dining. Known for their
delectable flash-fried spinach, this restaurant special-
izes in its steaks and seafood. The salads are always
fresh and delicious, and the soup creations are among
the best we've tried. Open Mon.~Thurs., 3:00 p.m—~10
p.m.; Fri, 11:30 am~11 p.m; Sat, 4-11 p.m. SSSO 0
WP & ® @@= ¢

RISTORANTE NICOLA’'S

3631 E. Sunshine St, Springfield, 417-886-3700, nico-
lasspringfield.com. ltalian. Try the lumache: fresh snails
sautéed in garlic butter and baked with Parmesan
cheese. Gluten-free pasta and pizza is available. The
chicken parmigiano is a highlight definitely worth
ordering. The Gilardi pizza here is also super tasty,
and the dessert menu is impressive. Enjoy the spa-
cious outdoor patio when the weather permits. Open
Mon-Sat, 4 p.m—close. $$-$5$ © WF % & @ @ = ¥

NONNA'S ITALIAN CAFE

306 South Ave, Springfield, 417-831-1222, https://
www.nonnascafe.net/. Italian. There are plenty of tasty
options on the menu, but the lasagnas are always a
sure bet. The seafood lasagna is a must-try dish, and
the spicy arrabbiata lasagna is crazy-good. Anything
with Italian sausage is a sure bet. We particularly love
the delectable chocolate torte and the rich and deli-
cious tiramisu. Plus, the homemade cheesecakes are
always top-notch. Nonna's also does a Sunday brunch
with regular menu items from 11 am-2 p.m. Open
Sun~Thurs,, 11 am—=9 p.m.; Fri-Sat, 11 a.m-10 p.m..
$500%Q0M=

OCEAN ZEN PACIFIC RIM RESTAURANT

4117 S. National, Springfield, 417-889-9596, tans-
oceanzen.com. Asian fusion. Try Chilean sea bass or the
macadamia nut chicken. We particularly love ordering
the Hawaii Five-O sushi roll; with seared rare tuna and
a pineapple salsa, it's a tasty combination of savory,
sweet, spicy and refreshing. Don't miss the delicious
top-notch steaks that are on the menu here, too.
Lunch runs from 11 am~4 p.m, and happy hour runs
from 3 p.m. to 6 p.m. as well as the last two hours of
operation at night. Open Sun-Thurs,, 11 am~10 p.m.;
Fri-Sat, 11 am-11 p.m, bar closes at 11 p.m. $$
OWEOO® =

THE ORDER

at the Hotel Vandivort, 305 E. Walnut St, Springfield,
417-832-1515, theordersgf.com. Step inside the Van-
divort Hotel and turn left for a downtown-Springfield
dining experience not to be missed. The atmosphere
is trendy but relaxed while the food is an elevated
take on locally inspired dishes. Crowd favorites in-
clude the goat cheese Rangoons, mushroom gnocchi
and Hurts Donut bread pudding. Just as much bar as
restaurant, The Order also has an excellent cocktail
menu. Open for dinner Mon.—Sat. 5-10 p.m., Sun. 5-9
p.m.; brunch Mon.—Fri. 7 a.m-2 p.m,, Sat-Sun. 8 am.-2
p.m.; bar open Mon—Fri. 11 a.m—close, Sat-Sun. 9

am~—close. $$-$5$ O = &WF

OSAGE RESTAURANT

at Top of the Rock, 150 Top of the Rock Rd., Ridgedale,
1-800-225-6343, topoftherock.com. American. Take in
beautiful views from the dining room here, and enjoy
fine dining that includes steaks and roasted chicken.
The fried chicken is some of the best around, and we
can't get enough of the pork chop topped with pista-
chio-sage pesto. So delish! Downstairs is the End of
the Trail wine cellar with a wine tasting bar and whis-
key room. Reservations recommended. Collared shirts
recommended after 5 p.m. Open Tues-Sat. 5-9:30
p.m. Wine cellar and Buffalo Bar open later. $$$ © ®
NS KIOL:

TOUCH

1620 E. Republic Rd, Springfield, 417-823-8383,
touch-restaurant.com. Mediterranean/American. Check
out the oyster bar, which features a rotating menu of
eight different oysters that are flown in at least twice a
week. We're excited to see the chicken Bijan back on
the menu. A chicken breast is stuffed with goat cheese,
prosciutto and basil, and is served with handmade lin-
guine Alfredo. The whole thing is topped with a Moth-
er's 3 Blind Mice balsamic glaze. The menu here is full
of dining variety. With a romantic dining room and a
hopping bar side, this spot is perfect for date night
or dinner and drinks with friends. Restaurant open
Mon-Thurs., 5-9 p.m.; Fri-Sat.5-10 p.m.; lounge open
Mon-Sat., 3—close $$ ® WIFI? ® & @ = %

“The Egg Drop Soup is
slap-your-momma good!”

TORRI & JALISSE MASON
FAVORITE DISH: LEO INNER FOR TWO

LEONG'S
Z Asian Diner

1540 W REPUBLIC RD | 417-887-7500
LEONGSASIANDINER.COM

Your inbox
just got hungry.

Subscribe to 417 TABLE TALK for
all the best food news & reviews.

o

A1T7MAG.COM/
NEWSLETTERS
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ANDY B’S ENTERTAINMENT CENTER

1127 E. Battlefield, Springfield, 417-883-1234, andyb-
springfield.com. American fare. When you stop by to
bowl or play a game of laser tag, make sure you come
hungry. The restaurant at Andy B's offers lane-side
service and a menu full of delicious burgers, pizzas,
pasta and more. Get the Italian nachos appetizer, or
dig into the extra-yummy balsamic Swiss burger
served on a pretzel bun. Bonus: There's a full-service
bar, too. If you're planning a big event, you can even
rent out the whole place and get in-house catering.
Yum! Open Sun~Thurs,, 10 am~midnight; Fri-Sat. 10
am-1:30am. SO OY'® & Q@WF

AVIARY CAFE

400 E. Walnut St, Ste. 100, Springfield, 417-866-
6378, aviarycafe.com; 2144 E. Republic Rd,, Suite E120,
Springfield, 417-881-9736. Crepes and bistro fare. This
spot offers much more than just crepes—which you
can find there in both savory and sweet varieties.
There are also beautiful salads, delicious non-crepe
entrées that have a little bit of French flair, killer share-
able appetizers and tasty soups like the French onion.
Walnut St. location open Sun-Thurs, 8 am—-9 p.m.;
Fri-Sat, 8 am—-11 p.m.; Republic Rd. location open
Mon-~Thurs., 8 am—9 p.m, Fri-Sat, 7 am-11 p.m;
Sunday, 7am~9pm.$-$S O 0 O '@ & @ ¥

THE BACKLOT

4005 South Ave, Springfield, 417-708-9599, alamo-
backlot.com. American fare. Dinner and a movie is a
whole lot easier at Alamo Drafthouse Cinema’s in-
house bar and restaurant, The Backlot. Enjoy your
meal at the restaurant or in front of a movie screen.
The menu features locally sourced ingredients
from vendors including Horrmann Meats, Askinosie
Chocolate and White River Brewing Co. Try the pop-
ular Royale with Cheese burger, a classic hamburger
topped with delicious smoked bacon and aioli, and for
an indulgent appetizer, the Green Chile Mac & Cheese
Croquettes. Open Sun~Thu. 11 a.m.—midnight, Fri-Sat.
11 am~1 am. SS. Lunch, dinner, Sunday brunch. $$ ®
0¥E®

BAIR’S SPORTS GRILL

3821 S. Campbell Ave, Springfield, 417-368-5919; 631
S. Kimbrough Ave, Springfield, 417-866-2700; 1644
Highway 60 East, Republic, 417-732-5077; 105 W.
Sherman Way, Nixa, 417-725-3777; bairsburgers.com.
American. There are 22 apps and 50 burgers on the
menu at Bair's, plus plenty of sandwiches and salads.
Try the Ultimate Mac Daddy burger, if you dare: four
pounds of meat, 16 slices of bacon and 16 slices of
cheese. Hours vary by location. $ ® ©@ ¥ & ® @ ¢

BIG WHISKEY'S AMERICAN

RESTAURANT & BAR

311 Park Central East, Springfield, 417-862-2449;
1440 E. Republic Rd, Springfield, 417-882-2249; 1550
E. Battlefield, Springfield, 417-883-5999; 301 Branson
Landing Blvd, Branson, 417-334-4478; bigwhiskeys.
com. Customers love the fish tacos, the chicken ranch
alfredo pasta and the hand-cut steaks. Try the Big Bleu
Strip, topped with melted bleu cheese crumbles and
Cajun seasoning. Show up for happy hour and share a
bowl of the delicious Spin Dip: spinach-laced queso
that has a spicy kick. Open Mon-Sat, 11 am~1:30
am.; Sun, 11 am-midnight. $$ ® @ ¥ ® & @ @
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BISTRO 58

15038 Business Hwy, 13, Branson West, 417-773-
1985, vcellars.com. This restaurant is off the beaten
path and offers a stellar selection of wine, a tasty
lunch menu and a seasonal monthly dinner menu.
Yummy sandwiches fill the lunch menu, like the
Steph sandwich. A ciabatta roll is topped with roasted
chicken, Gorgonzola cheese, fig jam and bacon. Or the
Cuban, which is filled with thinly sliced ham, pork ten-
derloin, provolone cheese, dill pickles and peppadew
peppers. Also be sure to check out their Friday night
dinners. Open Tues—Sat, 11 am-2 p.m.; Fri,, 5-8 p.m.
SOOWHE®

BLACK OAK GRILL

601 Branson Landing Blvd., Branson, 417-239-0063,
blackoakgrill.com. American. Visit this tasty, casual
spot while you're spending the day shopping and
strolling around at Branson Landing. On the menu
here are classically pleasing flavors, like the bacon
cheeseburger (topped with a fried egg and served
on a brioche bun) and meatloaf. We also love their
seared ahi tuna salad. Open Sun—Thurs, 11 am—-9
p.m.; Fri~Sat, 11am-10pm.$$ ® ® ¥ & © Q@

BLACK SHEEP BURGERS & SHAKES

209 E. Walnut St, Springfield, 417-319-5905; 2160 W.
Chesterfield Blvd, Springfield, 417-368-0227.This joint
is located in downtown Springfield, with an outpost in
Chesterfield Village. Boozy shakes and upscale burg-
ers fill the menu while a rock 'n’ roll atmosphere fills
the air. Chow down on the Good Yogi; two grass-fed
patties are topped with white cheddar, lettuce, onion,
pickle and bad sauce—house-made Thousand Island
dressing. Vegetarian? Black Sheep has you covered
with its Hippy Jen, which also happens to be gluten
free. Open Mon~Thurs,, 11 am~10 p.m; Fri-Sat, 11
am~-midnight; Sun, 11am-9p.m.$ O © & @

CAFE CUSCO

234 E. Commercial St, Springfield, 417-868-8088, cafe-
cusco.com. This menu is packed with fun and unex-
pected dishes that are inspired by the cuisine of Peru
and the Andes Mountains. A few stand-outs: the black
bean quinoa burger with avocado spread, the Lomo
Saltado, and a host of delicious-looking entrees. Des-
serts are tasty here, too, like the coconut tres leches.
Open Mon-Thurs,, 11 am-=9 p.m; Fri-Sat, 11 am-10
p.m;Sun, 11 am-8 pm.$S 0 ® & @ ¥ @® W

SOCIAL

314 S. Patton Ave, Springfield, 417-368-0778, cbso-
cialhouse.com. Social, formerly CB Social House, traf-
fics in specialization. "S” foods have proven to be pop-
ular, with salmon, squash, sprouts and spuds among
the buzziest dishes at this downtown spot. We can't
wait to try the updated menu and sip on the finely
crafted cocktails. Be sure to call ahead, as seating is
limited! Open Tues—Sat. 4-10 p.m. $$ ® ¥ & @ ¢

CHERRY PICKER PACKAGE + FARE

601 S. Pickwick, Springfield, 417-986-5800. What do
you get when you combine a coffee shop, bar, cafe
and liquor store? Cherry Picker Package + Fare, a tiny
building on the corner of Pickwick Avenue and Cherry
Street in Springfield. Stop by for a latte or a bite of
food. A small selection of sandwiches, soups and sal-
ads is served daily. We're excited to try the To Brie or
Not to Brie—an Artisan Oven baguette topped with
salted butter spread, thinly sliced ham, apricot pre-
serves and a slice of brie. Open Mon~Thurs., 7 a.m-10
p.m.; Fri-Sat, 7 am-midnight. $ © ® @ ¥ & @ **

CIVILKITCHEN & TAP

107 and 222 Park Central Square, Springfield, 417-501-
8456, civilkitchenandtap.com. With 28 beers on tap
and chicken and waffles on the menu, it is easy to see
the appeal of this rustic-but-comfortable restaurant
and bar. Specializing in upscale comfort food, Civil
Kitchen and Tap draws inspiration from Southern and
Midwestern staples. We've also heard the breakfast
burger is tasty. Open Tues-Sat, 11-1:30 am,, Sun,, 9
am-midnight $ © @ ¥& @@= ¥

CLUB 609

609 S. Main St, Joplin, 417-623-6090. Casual fine
dining. The menu is large at this Joplin mainstay, and
it offers up everything from sandwiches to delicious
steaks. There is a wide variety of entrée salads, and
soups are made fresh every day. They also have a
killer happy hour. The kitchen is open Sun~Thurs., 11
am-9 p.m.,; Fri-Sat, 11 a.m—-10 p.m. bar is open till
close. $S 000 =

DERBY DELI

2023 S. Glenstone Ave, Springfield, 417-883-4066.
American. Located at Brown Derby International Wine
Center, this eatery features sandwiches, salads, a va-
riety of cheese plates and salami plates, 3 hummus
board and more. We love the Martin's salad, topped
with oven-roasted chicken, bleu cheese, golden rai-
sins, walnuts and Derby Deli vinaigrette. Open Tues—
Fri., 11 am=3 p.m. for lunch, Tues—Fri, 11 a.m~7 p.m.
for small plates; Saturday, 11 am-7pm.S® @& ®

DEVIL'S POOL RESTAURANT

at Big Cedar, 612 Devil’s Pool Rd, Ridgedale, 417-335-
2777, bigcedarcom. American. The smoked trout is
fantastic, and so are the steak fries. Customers love
the buttermilk fried chicken livers, barbecue nachos
(with pulled pork and tons of tasty toppings) and
house-smoked prime rib. Brunch on Sundays. Open
daily for breakfast, 7-11 a.m,; lunch, 11 am~2 p.m;
dinner, 5-9:30 pm. $$-53$ O O OWF & © Q@&
(high season) ¢

DOBYNS DINING ROOM

1 Opportunity Ave, Point Lookout, 417-690-2146, kee-
tercenteredu. American. The smoked tomato soup is
delicious. College of the Ozarks students grow pro-
duce and raise meat to use in the restaurant, so the
menu has a very farm-to-table quality. Try the hickory
smoked prime rib Thursday through Saturday. Brunch
on Sundays. Open Mon—Sat, 10:30 a.m~8 p.m.; Sun,,
10am-2pm.$S O O OWHE® Q@ = %+

DOGWOOD CANYON RESTAURANT

2038 W. State Highway 86, Lampe, 800-225-6343,
dogwoodcanyon.org. Located on the grounds of the
sprawling, spectacular Dogwood Canyon nature pre-
serve, the Canyon Grill Restaurant oozes rustic ele-
gance and boasts a menu inspired by its earthy sur-
roundings. Try the BLT made with delicate seared trout
cakes and plenty of thick-cut bacon. Open daily, 11
am-5pm.$-$$ 0 0% & @@

FIRE & ICE

2546 N. Glenstone Ave, Springfield, 417-866-5253, oa-
sisfireandice.com. Global cuisine. This spot specializes
in dry-aged steaks and certified Angus beef and has a
delicious menu that changes with the seasons. Sit at
the bar for a unigue experience: You can watch cooks
in the open kitchen while resting your drink on the
ice bar. Open Mon—Thurs,, 11 am—-10 p.m.; Fri-Sat,
11am~11 pm; Sun, 11 am-3 p.m. $$ ® ® WIF ® &
0® =¥



2340 W. Grand St, Springfield, 417-761-4838, thefor-
kandspoon.org. American. From the creative culinary
minds behind Simply Delicious Catering, this eatery
features fun dishes like the pablano shrimp tostadas
with pineapple pico de gallo. Look for entrée salads
packed with toppings, scrumptious sandwiches like
the Root Beer BBQ Pulled Pork and classic chicken sal-
ad and more. Desserts include luscious options like a
brownie skillet and a banana custard parfait. We can't
wait to try the brisket burger served on a pretzel roll
and topped with crispy fried onions, smoked cheddar
and a maple-bacon aioli. Open Mon~Fri, 11 am-2
pm.SO¥E Q¥

434 S. Jefferson Ave, Springfield, 417-866-8163. Amer-
ican. The fish tacos here are to die for. And the chicken
tacos. And the falafel tacos. And the steak tacos. See a
pattern? If you're not in the mood for a taco, go for the
Full-Ride Burger. It is a customer favorite. Plus we just
can't get enough of the delicious meat-free Codi Brah
burger. For dessert, try the Girls Just Wanna Have Fun-
nel Cake. Open Mon~Fri,, 11 a.m—-9 p.m.; Sat, noon-9
pm. SO OWHE &Y%

520 S. Main St, Joplin, 417-625-1333, hacketthot-
wings.com. American. The wings here are fantastic
and we've heard rave reviews from numerous readers.
There are 13 hot wing flavors, but we're partial to the
delicious hot and honey sauce and the tasty house
dry rub. In the mood for something sweet? Don't miss
the tasty fried sweet potato puff that comes with car-
amel sauce. Open Mon-Thu. 11 am-9 p.m,, Fri-Sun.
11am-10pm.SO O &

206 Main St, Crane, 417-723-0213. Homestyle Amer-
ican. This little spot located in Crane specializes in
homestyle cooking, fresh homemade desserts and
daily specials. Recent daily specials have included
Coneys, Philly cheesesteak sandwiches, beans with
cornbread and more. Don't miss the bacon ranch burg-
er, a tall and luscious burger topped with a fat fried
onion ring. Desserts range from homemade carrot
cake to pies in every variety, including black walnut
for a Missouri flair. Open Monday through Saturday,
6:30 am. to 2 p.m. $-$$

527 S. Main St, Joplin, 417-206-3647. American. Hot
dog fans, rejoice. This is your spot. At this bright and
modern restaurant, gourmet hot dogs come wrapped
in bacon or smothered in creative toppings. Try the
Kitchen Sink; it's a hot dog that's topped with just
about everything. Don't miss the chili or the vege-
tarian and vegan menu items. Open Mon~Thurs,, 11
a.m~10 p.m. Fri. and Sat, 11 am~11 p.m, Sun, 11
am-9pm. SO OWHE® @Y

4224 S. Main St, Joplin, 417-623-2228. American. The
creative menu here features incredible gourmet burg-
ers, hand-cut fries and more. The Eagle Burger is a cus-
tomer favorite. It features an all-angus patty topped
with cheddar and swiss cheese, two fried quail eggs,
all the fixings and Eagle Sauce. There are also great
lunch specials to keep an eye out for. Come in for
Steakhouse Night on Fridays and Saturdays, and don't
forget to order a frosty pint—they keep nine local
brews on tap. Open Mon-Sat, 11 am~10 p.m, Sun,,
11am-9pm. S0 O & Q%

1487 W South St, Ozark, MO, 417-881-1955. Lemon-
ade House Crille likes to get creative. Its most pop-
ular burger concoctions are the 3-Cheese Mac and
Cheeseburger, a mac and cheese burger with cheddar
cheese and bacon, and the Vegas All-Nighter, topped
with an egg with cheese, bacon and a fried bologna
option. We also love the Memphis King Burger, a
burger topped with peanut butter, bacon, tomato and
lettuce served on a Hawaiian roll. The lemonade is
made in-house, with exciting flavors like peach, straw-
berry, huckleberry and gummy bear. We can't wait to
try them all. Mon-Thurs, 11 am~ 8p.m; Fri-Sat, 11
am~9 pm.Sun,, 11am-3pm.$SO O &® @

3512 S. National Ave, Springfield, 417-890-8300. Ital-
ian-American. From Nichole Bowen, Mi Mi's opens with
an emphasis on American comfort food. Highlights in-
clude the made fresh daily gnocchi as well as ciabatta
bread. Enticing as well is a spicy crab mac and cheese
dish. Mi Mi’s also features what it is calling the Down-
town Greek—seared chicken breast on top of fettuc-
cine pasta with Kalamata olives, sauteed red onions,
roasted tomatoes and a spinach and garlic sauce with
basil. It's a mouthful in more ways than one. Open
Mon-Thurs,, 11 am~9 p.m, Fri-Sat, 12 p.m~10 p.m;
Sun. 12 pm~6pm.$-$S 0 O e @ Q@ =

702 S. Maiden Ln, Joplin, 417-624-4232, mojoburger-
co.com. The menu is simple here: Just pick your
burger and customize it any way you want from their
toppings menu. You can get a single, double or triple
burger and top it with things like chili, cheese, bacon,
numerous sauces, fresh or pickled jalapefios, grilled
onions, grilled mushrooms and more. You can also or-
der a handful of other dishes, like Joplin-famous Spa-
ghetti Red (noodles topped with chili), Frito pie, foot-
long coneys and some of the best hand-cut French
fries around (top them with one of several seasoning
options). Bonus for vegetarians: There's a veggie burg-
er, too. Open daily 10:30 am—~close. SO O @ & @

2708 S. Glenstone Ave, Springfield, 417-883-3403,
nearlyfamous.net. Deli and Italian. Regulars love the
weekly specials: Egg salad on Fridays, pear sand-
wiches on Thursdays and more. The tomato soup is
fantastic, and it goes well with just about any sand-
wich at this friendly spot. It's hopping at lunchtime.
Open Mon-Sat, 11am-9pm.$S® 0¥ ® O®

204 E. Fourth St, Joplin, 417-623-1004, redonioncafe.
com. American/Italian. The Tuxedo Chicken is a cus-
tomer favorite. Diners also love the bacon-wrapped
shrimp, the blackened tuna sandwich or Dave's fried
chicken salad. Try the BLTHA. (The A stands for avo-
cado..yum!) Live entertainment every third Thursday.
Open Mon-Sat, 11 am-9pm.$S O O WF*& ® @

1711 S. 15th St, Ozark, 417-581-6047. American. This
place is a very popular hangout at breakfast time with
great daily specials, and it also has great homemade
pies, including surprising ones like gooseberry. The
fried chicken is delicious at this homestyle eatery,
and so are the fried dill pickles and the onion rings.
Basically, if it's fried at Rosie Jo's, it's delicious. Open
Mon-Sat, 7 am~8 p.m.; Sun, 7 am-2:30 pm. $
0500
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ST. MICHAEL'S SPORTS BAR & GRILLE
301 South Ave, Springfield, 417-865-2315. Ameri-
can. The burgers are top-notch, and the huge salads
topped with deliciously seasoned grilled chicken
breast are a favorite (try the one with spicy Cajun
chicken—yum!). Another tasty dish: The Italian BLT.

Open Mon-Weds.,, 11 am~4 p.m,; Thurs, 11 am~9
p.m.;Fri-Sat,11am-11pm.$-$50 00O =

THAT LEBANESE PLACE

338 E. Commercial St, Springfield, 417-536-6677. Leb-
anese. Everything we've tried has been delicious at
this Commerical Street eatery. The kibbeh is fantastic
if you like herbaceous eats, and the meaty kebabs are
a great choice. There are plenty of options for diners
with vegetarian, vegan or gluten-free diets. Don't miss
the baklava made with Lebanese rose water. Open
Tues-Sat, 11am-9pm.$-$S O 0¥ ®

BARBECUE

BUCKINGHAM'S SMOKEHOUSE BBQ

Multiple locations in 417-land, buckinghambbq.com.
Diners love the ribs and the burnt ends here. We can't
get enough of the killer smoked salmon topped with
horseradish sauce. And don't miss the jalapefo bottle
caps side dish. If you're extra hungry, get the baked
potato that's covered with just about everything.
Hours vary by location. $ ® @ WF¥& @ @

CITY BUTCHER & BARBECUE

3650 S. Campbell Ave, Springfield, 417-720-1113, city-
butchersgf.com. Come early because this Texas-style
barbecue spot, where the meat is smoked in small
batches for optimal freshness, is known to sell out. If
you want a taste of the meaty goodness, you need to
get there bright and early and get in line. Killer brisket,
pulled pork and other favorites are sold first-come,
first-served with a few simple but delicious side dish
options. Open daily 11 am. untilsoldout. $ ® ® & ®

-

" FOODIE NEWS

SOMETHING TO SQUAWK ABOUT

Feeling peckish? Hot chicken is clucking its
way onto the Springfield dining scene. Hot
Cluckers, a Nashville-style spot serving clas-
sic southern hot chicken and fried catfish,
is scheduled to open late summer on East
Sunshine Street in Springfield. Hot Cluckers
is one of three projects from owner Michael
Felts.—Lillian Stone

144 417 MAGAZINE - 417MAG.COM

CROSSTOWN BBQ

1331 E Division St, Springfield, 417-862-4646.Try the
ribs or the brisket. The Big Pappa Dinner is a signa-
ture dish, and it features tons of meat including ribs,
brisket and hot links. Another customer favorite (even
though it's not barbecue) is the always-tasty and
oh-so-crispy fried catfish. Open Mon—Sat., 11 a.m.—9
pm. S0 ®WH&E® @ %

DANNA'S BBQ AND BURGER SHOP

963 Missouri 165, Branson, 417-337-5527; 15 Hope
Way, Branson West, 417-272-1945; 7930 E. Highway
76, Kirbyville, 417-334-9541,; dannasbbq.com. If you
want to share a meal with a friend, the Smoked Pit
Plate comes with plenty of food for two people and
features tender pulled beef, half a chicken, pulled
pork, smoked sausage, ribs, barbecue beans, coleslaw,
French fries and a roll (wow!). The fried catfish has a
light and crispy batter and is another must-try here.
Hours vary by season and location. $ ® ® & ® @ ¢

DOWD’S CATFISH & BBQ

1760 W. Elm St, Lebanon, 417-532-1777, dowdscat-
fishandbbg.com. The smoked pork ribs are a customer
favorite. Both the regular and the spicy fried catfish
are good, but it's the spicy version that is incredibly
delicious here. It's coated in a perfectly crispy and
perfectly seasoned cornmeal crust that packs a punch
but isn't too spicy. Open Sun-Thurs, 11 am-8:30
p.m.; Fri-Sat, 11 am-9 p.m. $-$5$ 0 ® & ®@ Q@@

HEADY BAR-B-QUE CO.

573 E Elm St, Republic, 417-732-4227, headybbq.com.
This spot specializes in Kansas City—style barbecue,
and the menu ais packed with as many surprising
dishes as classic ones. Among stellar ribs, brisket and
more, you can find unexpected dishes with a barbe-
cue spin: nachos, salads, a burrito. The Trainwreck
sammie is piled with the meat from three ribs, a hot
link, peppered bacon, coleslaw and onoin rings on a
ciabatta roll. Open Mon~Thu. 11 am-8 p.m., Fri-Sat.
11am-9p.m,Sun.11am-230pm.SO '@ & Q@

PAPPY’S PLACE

943 N. Main Ave, Springfield, 417-866-8744. Be sure
not to miss the pork spare ribs with Pappy's barbe-
cue sauce or the barbecue nachos at this long-run-
ning Springfield institution. (Extra perk: We've heard
people say that Pappy's sells the very coldest beer
in town. Try it out and let us know.) The restaurant’s
daily specials are delicious, too. Open Mon.—Sat,, 11
am-830pm.SOOIQ &

WHOLE HOG CAFE

224 W. Sunshine St, Springfield, 417-868-0042; 2731
N Glenstone Ave, Springfield, 417-720-4759 whole-
hogsgf.com. Customers love the pulled pork sandwich.
There’s a delicious sauce for every taste bud at this
eatery (we like the spicy ones, but the mustard base is
delicious, too), and we love the extra-indulgent super-
loaded potato salad. Open Mon-Sat,, 11 am—-9 p.m;
Sun,11am-8pm.SO 0¥ O®

WILSON'S CHUCK WAGON

1820 W. Kearney St, Springfield, 417-862-1101. In the
mood for something meaty, tender and delish? The
barbecue is the star at this little restaurant, but the
menu also features burgers, pork tenderloin, ham and
beans and more. You can even get barbecue nachos.
(Yum!) Desserts are always homemade at this Kearney
Street spot, and the sweet treats come in the form of
tasty pies and even root beer floats. Open Mon-Sat,,
11am-8p.m,Sunday, 11am-3pm.$® 0¥ @

BREAKFAST

ANTON'S COFFEE SHOP

937 S. Glenstone Ave, 417-869-7681. This teeny-tiny
charming little spot offers up some great breakfast
fare. There isn't a ton of seating, but the wait is worth
every single second. There are 32 omelets, and they
sell more than 10,000 omelets a year! Or try the Hun-
gry Student, a hearty biscuit-and-gravy meal. We love
the malted Belgian waffle, too. It's an indulgent break-
fast addition that's big enough to be totally shareable.
Open Weds-Sat, 6 am-2 p.m.; Sun.,, 8 am-2 p.m,
Mon, 6am-2pm.$ 0 ®&®

BRIC'S BELGIAN WAFFLE HOUSE

1882 James River Rd, Ozark, 417-582-2600, bel-
gianwafflehouse.com. This spot is known for delicious
Belgian waffles, which you can get with fruit or made
with nutty pecans. Customers love the bread pudding
for dessert. The fried chicken is delish, and so are the
waffles; together they are a great lunch. (Chicken and
waffles! Yummy!) Open daily 6:30 am—-9 p.m. $ @& @
0s-0M=

THE BRUNCHEONETTE

424 N. Main St, Joplin, 417-781-3447, thebruncheon-
ette.net. We love the creative takes on eggs Benedict
that we've found at The Bruncheonette, and the
French toast made with Kings Hawaiian bread looks
sweet and incredible. If the breakfast and brunch
items don't whet your appetite, come after 11 a.m. to
try the lunch options, like the sushi-grade tuna sand-
wich with greens and vinaigrette. Open Weds.~Fri.
6:30 am~-2 p.m,; Sat=Sun. 9 a.m. until supplies run
out.S O 0% ®

EARLY BIRD BREAKFAST PUB

1717 E. Cherokee St, Springfield, 417-885-8088. This
spot serves up creative breakfast fare and has a
full-service bar churning out hair of the dog in the
form of breakfast margaritas and the like. Bonus:
Those breakfast margaritas are made with orange
marmalade for a nod to the day's first meal. We love
the Bird's Nests—puff pastry nests with a variety of
toppings. Most of the Bird's Nests are savory, but we
are itching to try the sweet Bluebird Nest with granola,
a hard boiled egg, honey, banana, blueberries and
cream cheese. Open Mon~Fri, 7 am=3 p.m. Sat, 7
am~4pm.;Sun,9am~4pm.S O 0O Q%"

EUROPEAN CAFE

207 Park Central East, Springfield, 417-569-6702,
417europeancafe.com. Along with coffee drinks, this
little bakery serves up lovely croissants, cream puffs,
desserts, pastries and more. You can even find some
savory pastries, like the bacon, egg and goat cheese
tart. Their macarons are to die for (try the salted car-
amel) and the mousse cakes are almost too lovely to
eat. Open Mon~Thurs,, 7:30 am~9 p.m; Fri, 7 am-11
p.m. Sat, 9 am~-11 p.m.; Sun., 9 a.m-9 p.m. $ WIFl & &

FIRST WATCH

2946 S. National Ave, Springfield, 417-889-0601,
firstwatch.com. Go traditional with a plate piled with
crispy bacon, eggs and toast. Or order something
more creative. At First Watch you can find breakfast
power bowls (like the one filled with quinoa, sausage,
mushrooms, tomatoes, kale and eggs), lemon-ricotta
pancakes, avocado toast, a superfood bowl with chia
pudding and fruit, and lots more. Don't miss the lunch
treats too. Open daily 7am-230pm.$ 0 0 & ® @



GAILEY'S BREAKFAST CAFE

220 E. Walnut St, Springfield, 417-866-5500. The
sweet potato hash browns are super-delish here, and
we highly recommend ordering them in place of the
traditional hash browns. We also love The Bear Hug:
biscuits and gravy, choice of meat, two eggs and
either hash browns or sweet browns. If you're feel-
ing a little British, try The Full Monty. You can even
build your own enormous omelet or enjoy a super-
tasty breakfast burrito. Gailey's is known for breakfast,
but they also have a tasty lunch menu. Breakfast and
lunch are served all day. Open daily., 7 am—-2 p.m. $

OWAE® O

VILLAGE INN FAMILY RESTAURANT

Multiple 417-land locations, villageinn.com. Try the
breakfast skillets, eggs Benedict and, of course, the
super-tasty pies. (Three cheers for the French silk!) We
love the crepes and other sweet breakfast offerings,
too. At breakfast, you can build your own meal by
picking four items from a long list of classic breakfast
favorites (we like pairing eggs with bacon, fresh fruit
and a half of a sweet Belgian waffle). Hours vary by
location. SO O OWHE® Q=

CAFES & BISTROS

FREDA'S UPTOWN CAFE

210 W. Jackson St, Marshfield, 417-859-7251. Home
cooking. This little Marshfield eatery specializes in
breakfast dishes, such as their stick-to-your-ribs
homemade biscuits and sausage gravy. At lunch, there
are classic American dishes like the chicken-fried
steak and lots more. Repeat customers of Freda’s
Uptown Cafe say the atmosphere is friendly, and the
food is always delicious. Breakfast and lunch daily;
dinner Friday and Saturday. $ © O ® & ®

THE GROTTO

301 E. Battlefield, Springfield, 417-886-9600 gogrotto.
com. The menu is accessible to meat-eaters and veg-
etarians alike. The super-indulgent warm bleu cheese
chips are a favorite appetizer. Customers like the piz-
zas and the burgers (especially the burger topped
with lots of tangy blue cheese). One of our favorites is
the grilled salmon sandwich with a side of the sweet-
and-yummy sweet potato fries. The steak salad is
delish, too. Also try the black bean burger with sweet
potato fries. Open Mon-Sat, 11 am~9 p.m.; Sun,, 11
am-8pm.SO s @3

LA GALETTE BERRICHONE

143 E. Main St, Fordland, 417-738-2112, rolandperry.
com. Find fine French food in Fordland at this quaint
bakery and café. The desserts alone are worth the trip,
including the cream puffs. For lunch we recommend
the beef Burgandy. Or treat yourself to one of the sev-
en-course dinners that happen every Friday night. Just
be sure to make a reservation. Open Fri-Sat, 9 am—3
p.m.; Friday, open for dinner. $-$$ © 0 ® & ®

LOLA'S PASTRIES & EATERY

110 N. Fort Ave, Nixa, 417-725-9225, lolaspastriesand-
eatery.com. The honey ham sandwich on soft and salty
pretzel bread is a must-try (who can pass up pretzel
bread?). Lola's is known for amazing fresh strawberry
cake with strawberry icing, and it's definitely not to
be missed. Try the quiche, the muffaletta sandwich
or any enormous entrée-sized salad. Open daily 7:30
a.m~2:30 p.m. Dinner is served on Saturday. $ © ® ®
W& © Q@ =

MARKET HOUSE CAFE & BAKE SHOP

113 N. Second St, Ozark, 417-551-4370. Find home-
made breads and pies and plenty of luscious break-
fast and lunch options here. We can't wait to try The
Spinachoke omelet with spinach, artichoke hearts,
mushrooms, kalamata olives, mozzarella cheese and
homemade Greek seasoning. The Nassau Grits sound
incredible: grits with cheese, sausage, bacon, ham,
onions, garlicc mushrooms and roasted tomatoes.
Lunch offers sandwiches, burgers, soups and salads.
Get your hands on a pretty little fruit-filled galette if
you're in the mood for a sweet treat for dessert. Open
Tues—Sat, 7am—2pm.$ O O &®

MCALISTER’S DELI

Multiple 417-land locations, mcalistersdeli.com. Cus-
tomer favorites include the horseradish roast beef
and cheddar sandwich and the Savannah chicken
salad. The chicken and dumplings are a delicious and
light lunch, and we love to order a Spud Olé with veg-
gie chili and extra jalapenos. (Those baked potatoes
are enormous!) Indulge your craving for something
salty, and get some Rotel dip with chips. For dessert,
you can't go wrong with one of the oh-so-soft choc-
olate chip cookies. Yum! Open daily 10:30 am~9 p.m.
SO0

NEIGHBOR'S MILL CAFE & BAKERY

1435 E. Independence St, Ste.110, Springfield, 417-
720-4162, neighborsmill.com. This full time bakery
offers a hearty menu packed with sandwiches, soups
and salads. Don't miss the honey pecan chicken salad,
which comes on Bronze honey wheat bread, or the
Reuben, which comes on pumpernickle rye bread.
They have two soups of the day, one of which is vege-
tarian. Don't forget to snag a loaf of fresh baked bread
to take home. Open Mon-Sat, 7 am-8 pm. $ © O
(DY KA

PANERA BREAD

Multiple 417-land locations, panerabread.com. Fresh
bread, pastries and bagels are wonderful. The Bacon
Turkey Bravo is a classic. Try the chopped Thai chicken
salad, topped with roasted carrots and edamame,
peanut sauce and a spicy Thai dressing. Warm up on
a cool day by grabbing one of the yummy soba noo-
dle bowls; we love the one that comes with chicken
the best. Also, the breakfast sandwiches here really
hit the spot: fresh eggs, sharp cheddar cheese, apple-
wood smoked bacon, ciabatta bread. Grab a pecan roll
if you're feeling indulgent. Open Mon-Sat, 6 am.—-9
p.m. Sun,7am-8p.m.$ 0 O O W& @@

SANDSTONE GARDENS BISTRO

2826 Douglas Fir Rd, Joplin, 417-206-6305. Tuscan/
American. Stop to eat at this little restaurant while you
are doing some shopping at the lovely Sandstone Gar-
dens, located in Joplin. It's an awesome day trip for
shopping and good eats. While you're there, give the
avocado club sandwich or the chicken salad sandwich
a try. Both are ongoing favorites among the customers,
as is the bread pudding. Open Tues—-Sat, 11 a.m.—3:30
pmSO¥EQ =

SISTERS IN THYME BISTRO & BAKERY

306 E. Commercial St, Springfield, 417-873-9224. This
bakery offers up incredible breads and a dinner menu
that's packed with gluten-free options. Among the
menu’s soups and salads, you can find gluten-free
bread pudding and gluten-free pasta dishes like
penne with pesto. Open Sun. 10:30 a.m~4 p.m., Mon.—
Wed. 10:30 am~2 p.m, Thu-Sat. 10:30 aam~-9 p.m.
3500040

dining
TEA BAR & BITES BAKERY, CAFE & CATERING
621 S. Pickwick Ave, 417-866-7500, teabarandbites.
com. Everything we've tasted at Tea Bar & Bites has
been fantastic. Try the curry chicken salad (it's a long-
time favorite) or the yummy quiche with beautiful,
flaky crust. They are both extra-delicious. We love any
of the menu items that have a Mediterranean flair, too.
The menu features plenty of vegan, vegetarian and
gluten-free options. There are tasty baked goods to
try here, too, like giant caramel rolls or sweet coco-
nut cream cupcakes. Occasional live music during
monthly theme dinners. Open Mon.-Thurs., 8:30 a.m—
8:00 p.m,; Fri,, 8:30 am--9 p.m,; Sat, 830 a.m—~4 p.m.$
00%O®=

VAN GOGH'S EETERIE

334 E Commercial St, (417) 344-0085 https://www.
vangoghseeterie.com/ Dutch pancakes, chicken wit-
lof, and other Indo-Dutch and Dutch-inspired cuisine
populate the menu at this Commercial Street hotspot
from Joe Gidman of Cafe Cusco. We love the pan-
cakes, and can't wait to sip kombucha and try every-
thing else on the menu! Be sure to stop in for Sunday
brunch, too. Open Tues-Sat, 8 a.m.—9:00 p.m.; Sun..,
800am—2pmSS O OOYLOB

BIG EASY GRILL

3641 E. Sunshine St, Springfield, 417-832-0040,
bigeasyspringfield.com. This casual spot serves up
hearty portions of classic Cajun favorites. The jam-
balaya is fantastic; order it extra-spicy to indulge in a
particularly spicy meal. The oyster po’boys are diner
faves. Try mix-and-match dishes to create a meal full
of your favorite Cajun flavors (a side of red beans and
rice with a po'boy, for example). The spot also offers
fried pork loin that's double-battered with buttermilk
and is oh-so-crispy. Open Mon-Sat, 11 am.-9 p.m. $
(CXDL FNY K]

THE BAYOU

864 E. Hwy. 60, Suite H, Monett, 417-235-7800. Drive
to Monett to get a little taste of the Bayou. While
you're there, try the super-yummy muffaletta, a sand-
wich packed with lots of ham and an oh-so-zippy olive
tapenade served on thick and hearty muffaletta bread.
Don't miss the fried pickles. Stop by on Saturday night
for a Seafood boil. Open Mon~Thurs.,, 11 am~8 p.m,;
Fri-Sat, 11am-9pm.$-SS O O WFH& Q@

5 SPICE ASIAN FLAVORS

711 McCroskey St, Nixa, 417-724-8270. Asian. Find
Chinese favorites, a few sushi rolls and a handful of
other Asian dishes. Try the honey sesame pineapple
chicken for a sweet treat. Open 11 a.m.—10 p.m. daily.
SO00%®

5 SPICE CHINA GRILL

2058 S. Glenstone Ave, Springfield, 417-799-0215.
Chinese fusion. A modern take on Chinese food. Diners
love the General chicken, the sweet-and-crunchy crab
Rangoon and the mango chicken. Make sure you try
some of the more authentic Chinese dishes that have
been added to the menu here. The orange chicken is
a fresh change of pace. Open Mon-Sat, 11 am-10
p.m.Sun,11am-9pm.$-$S0 00 M=
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BAO BAO CHINESE BISTRO

2101 W. Chesterfield Blvd, Suite A104, Springfield, 417-
877-7505. Chinese food fans, this is a must try spot
for you. We just keep hearing rave reviews about Bao
Bao Chinese Bistro. This little spot in Chesterfield
Village has a chef who used to own a restaurant in
Shanghai, so there are several authentic items on
the menu. Try the salt-and-pepper pork or the jiaozi
dumplings. Open Sun~Thurs,, 11 am-9 p.m, Sat, 11
am-930pm.SO O &®

CREASIAN

501 W. Chestnut Expy, Springfield, 417-865-8899. This
Asian eatery offers Chinese favorites like Mongolian
beef, cashew chicken and more for just $6.99. On
the appetizers menu, you can order crab Rangoon in
quantities of one ($1.39) or 12 ($7.49). Open Sun—
Thurs,, 11 am~9 p.m; Fri-Sat, 11 am-10 p.m. $ o
00

HONG KONG INN RESTAURANT

1632 E. Sunshine St, Springfield, 417-881-1113; 1645
N. Glenstone Ave, Springfield, 417-866-3382; 1520
W. Battlefield, Springfield, 417-881-8008; 761 N. 17th
St, Ozark, 417-581-2539. This spot serves up typical
Chinese favorites and tasty egg rolls. The Szechuan
chicken is a favorite and packs quite a spicy punch.
The cashew chicken is a longtime customer favorite.
Hours vary by store; lunch and dinner daily at all loca-
tions. S0 0 &® O

LAI LAI

601 Bridal Ln, Monett, 417-235-3568. The popular
Monett lunch spot offers an inexpensive buffet with
a huge variety of Chinese options. Frequent diners
recommend the rich General Tso's chicken or the hot
and sour soup. Open Mon~Thurs,, 11 am~2:30 p.m,,
£4:30-9 p.m; Fri-Sat, 11am-9pm.$ O ® &

LEONG'S ASIAN DINER

1540 W. Republic Rd., Springfield, 417-887-7500. Chi-
nese/American. The Leong family serves its original
cashew chicken at this tasty eatery, among lots of
other yummy stuff. The crab Rangoon are especially
delicious here, and we like to dip them in the bold and
spicy mustard sauce. The egg rolls are a classic, made
with peanut butter. The General Tso's chicken has a
rich and spicy sauce and lots of veggies. We've heard
the homemade macaroni and cheese and the kids
menu is really delicious. Open Mon-Sat, 11 am~10
p.m;Sun. 11am-8 pm.$-$S O OWF¥s® @

LUCY’S CHINESE FOOD

Several 417-land locations, lucyschinesefood.com.
Don't miss the cashew chicken combo special that
gets you an entrée, a side and fried rice for an incred-
ible price. We like the sweet and sour chicken here.
But if you'd rather eat something mega-spicy than
something fried, order the hot chicken. It'll have you
reaching for your water glass. Hours vary by location
and season.S M ® & ®

YUM YUM BOWL

706 E. Battlefield St, Springfield, 417-882-3644. The
sweet and sour chicken is popular with customers.
Other dishes include a variety of protein-rice-veggie
bowls and some typical Chinese box lunch options.
For a taste of something different, order the delicious
curry noodle entree. The General Tso's chicken is tasty,
and if you like your crab Rangoon to be sweet, then
you'll love the crab Rangoon here. Open Mon—Sat,, 11
am-930pm;$00&QQ
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COFFEE SHOP FARE

B2 CAFE

2804 E. Battlefield, Springfield, 417-883-5748, go2b2.
com. This spot serves up delicious coffee drinks along
with fresh smoothies and a small menu of healthy fare.
In the morning, try breakfast paninis and homemade
granola. For lunch, choose from quiches, soups, salads
and more. Open Mon.-Fri, 7:30 am-9 p.m,; Sat-Sun,,
8am-9pm. $OOOWFHE®

BIG MOMMA'S COFFEE & ESPRESSO BAR

217 E. Commercial St, Springfield, 417-865-9911; big-
mommascoffee.com. This spot offers coffee, espresso
and blended frappes. But there is more on the menu
than just drinks. Be sure to try the super-delicious
sandwiches that are served up here, too. Try the
Jacquelin sandwich with smoked turkey, provolone
cheese, basil pesto and honey mustard. Open Mon—
Fri, 7 am-10 p.m; Sat-Sun, 8 am-10 pm. $ & O
® WF & @@=

CLASSIC ROCK COFFEE

1900 W. Sunset St, Springfield, 417-881-7625, clas-
sicrockcoffee.com. This coffee shop offers espresso
drinks with rock 'n’ roll=inspired names, plus paninis
and even some goodies for the health-conscious cus-
tomer. Open Mon~Thurs., 6 am—-10 p.m.; Fri, 6 am-—
midnight; Sat., 7 am—midnight.; Sun.,, 8 a.m-5 p.m. $

OOWHE®

THE COFFEE ETHIC

124 Park Central Square, Springfield, 417-866-6645,
thecoffeeethiccom. Try the single-origin coffee,
brewed one cup at a time. The cappuccino is fantastic
(truly one of the best we've ever had), and the shop
also serves wine, craft beers on draft and a small
selection of quality liquors. Open Mon—Fri,, 7 am~10
p.m. Sat, 8 am~10 p.m.; Sun, 8 am-8 pm. $ & O
WIFI® & @ %

COUNTRY GIRLS ESPRESSO

2671 E. Sunshine St, Springfield, 417-887-7777.Aside
from all of the delicious coffee drinks, the real must-
try item here is the authentic Cuban sandwich, served
up pressed on Cuban bread. We also love the guava
pastry, a huge treat that costs less than $2 and is filled
with delectable, tropical sweetness. Open Mon.-Sat,
6am-7pmSO0OO&EH

DANCING MULE COFFEE COMPANY

1945 S. Glenstone Ave, Springfield, 417-883-5114,
dancingmulecoffee.com. The mochas are great here—
chocolatey but not too sweet. Dancing Mule also does
a really good authentic cappuccino that's made just
right. Try the Peanut Butter Fandango Frappe if you're
in the mood for something a little more funky. Sand-
wiches are available at lunchtime. Open Mon-Fri.,, 6
am-9 p.m; Sat, 7 am-9 p.m. Sun, 8 am-8 p.m. $
OWAE® @

EURASIA COFFEE & TEA CULTURE CAFE

445 E. Commercial St, 417-720-1949, culturecstreet.
com. This coffee roaster with a mission also serves
up some tasty fare in its Culture Cafe. In addition to
carefully crafted cups of coffee (and Turkish coffee!),
this spot makes fresh smoothies and food that offers
up flavors you don't normally find at a coffee joint.
There's a Veggie Naan'wich made with chickpea mash,
carrots and pickled onions. Open Mon~Sat,, 7 am~10
p.m, Sun, 8 am-8 pm.$ G O ® WF & @@

HEBREWS COFFEE

1604 E. Republic Rd, Springfield, 417-883-6200,
hebrewscoffeespringfield.com. This spot does a great
job with traditional espresso drinks, like cappuccinos.
We've heard the Sweet Berry Chicken salad is good.
But our favorite is the French dip sandwich. It's a filling
lunchtime option, and it comes served on extra-deli-
cious and herby bread with a flavorful au jus for dip-
ping. Open Mon~Thurs, 6 am-10 p.m, Fri-Sat, 6
am-11pm.$ O O O WH& Q@

KINGDOM COFFEE & CYCLES

211 S. Market Ave, Suite 100, Springfield, 417-350-
1234, kingdomsgf.com. Offering up an unexpected
combination of products, this spot located in down-
town Springfield on Market Avenue sells both coffee
(of course) and bikes (yup, really). The coffee menu
features all your favorite classic espresso drinks, like
cappuccinos, macchiattos, mochas and more. Open
Mon~Sat, 7am~10pm.$ © @ ® WF & ®

MUDHOUSE COFFEE

323 South Ave. Suite B, Springfield, 417-832-1720,
mudhousecoffee.com. The coffee is always fantastic
here, and Mudhouse also offers up a wide variety of
loose-leaf teas. The muffins here are huge and deli-
cious (make sure you try the one with berries... so
yummy!). You can also order daily fresh soups and
create-your-own sandwiches, and they have some of
our favorite smoothies around. If you're looking for
a coffee- or tea-related gift, there are a few items to
choose from here as well. Open Mon-Sat., 7 a.m.—mid-
night; Sun, 8 am-11pm.$ O O O WH & ®

THE PRESS COFFEE & JUICE BAR

2114 E. Republic Road, Suite A132, Springfield, 417-
501-1014. This whole foods cafe offers organic dish-
es with ingredients from local market vendors. Juices
are organic and cold-pressed, and nut milks are organ-
ic too. There are traditional drinks like cold brew cof-
fee as well as more unexpected options like a tumeric
latte and a blue algae latte. Food includes organic
salads and chicken-rice bowls as well as vegan, paleo,
vegetarian and raw options. Open Mon.-Sat. 7 aam-9
p.m., Sun.8 am-5p.m.$ & O ® WF & @ ¥

VINTAGE PARIS

260 Birdcage Walk, Hollister, 417-593-7952, vintage-
pariscoffeeshop.com. In addition to their scrumptious
house-roasted coffee, this coffee shop serves a
selection of homemade pastries and organic loose-
leaf teas. There's a great courtyard with a fire pit and
plenty of wine and craft beer choices, too. It's a good
destination coffee shop for when you just want to
hang outin a cute place or even take someone out for
a low-key wine-sipping date. Open Mon-Thurs., 10
a.m~-10 p.m.; Fri-Sat, 10 a.m-midnight. $ & WIFI® & ¢

DELIS & SANDWICH SHOPS

THE CHICAGO CHEESESTEAK COMPANY
319% E. Walnut, St, Springfield, 417-865-1775; 303
E. Battlefield, Ste. A, Springfield, 417-881-8424. The
namesake sub is delish. Amorosa bread is topped with
rib eye, American cheese and fresh lettuce, onion and
tomatoes. The downtown location is the perfect stop
after a night out on the town. The hot dogs and Philly
cheesesteak are also customer favorites. Downtown
location open Mon~Thurs,, 11 am.—9 p.m.; Fri-Sat, 11
am-2 am, E. Battlefield location open Mon—Sat, 11
am-9pm.Sun,11am-7pm.SO O &®



389 Highway 60, Republic, 417-732-0700.The combo
menu is popular at the Garden Cafe in Republic.
Customers also love the gourmet mini pizzas (so
delicious!), the hot subs and the yummy spaghetti
and meatballs. It's a menu with a little something for
everyone. Open Mon-Sat,, 11 a.m~8:30 p.m.; Sun,, 11
am=-3pm.SO0L0

4315 S. National Ave, Springfield, 417-883-7992.
Some customer favorites include Garden Cafe's
alfredo chicken pizza, Greek pizza and barbe-
cue pizza. The chicken-ranch sub is good, too.
Love ordering a fun drink that you can't get just any-
where? This restaurant also serves many, many types
of bottled soda. Open Mon—Fri, 11 am-7 p.m.; Sat.,
11am=2pmS00&EQQ

1647 E. Sunshine St, Springfield, 417-887-1148,
queencitydeli.com. This spot serves up pasta, soups,
salads and some super-delicious sandwiches. Don't
miss The Burnes (beef tenderloin on garlic bread) or
the Italian beef sandwiches (order them wet to get
plenty of luscious jus). You can't go wrong with the
pastrami sandwich that's incredibly meaty—piled
high just like they do it in New York City delis. Open
10:30 am-9 p.m. Mon-Sat. S O ® ¥& ®

1724 E. Battlefield, Springfield, 417-881-1500, jasons-
deli.com. Everybody loves the fresh salad bar at this
deli. Don't miss the Zucchini Grillini veggie sandwich
if you want to be healthful, or the half-pound hot
corned beef sandwich if you're feeling indulgent. The
classic muffalettas are a customer favorite. The spot
also offers up wraps, salads, pasta, baked potatoes
and more. Open daily 10am-10pm. S0 @ & @

405 W. Walnut St, Springfield, 417-771-5111. The
hot Italian beef sandwich is the main star at this tiny
downtown Springfield sandwich shop, but there are
lots of other tasty items on the menu. The Hangover
sandwich is a favorite. Shaved ham, fried egg and
provolone cheese are served on a toasted croissant.
There's also a nice selection of fresh salads. Open
Mon~Thurs,, 11 a.m~9 p.m.; Fri-Sun,, 11 am-2 am.
SOOWH &®

1721 E Seminole St, Springfield, 417-887-3804;
456 W. McDaniel St, Springfield, 417-831-8077. The
Fighter Pilot sandwich comes fully loaded with salami,
pepperoni, cheese, banana peppers, lettuce and sub
sauce. We love the hearty veggie sandwich, too, which
is topped with crunchy cashews. Yum! Hit an ATM on
the way there, because The Sub Shop is cash-only.
Seminole location open Mon—Fri,, 10 am—~2:30 p.m,,
W. McDaniel location open Mon~Fri, 10 am—4 p.m.

SO

3811 S. Campbell Ave, Springfield, 417-887-6600,
tropicalsmoothiecafe.com, 3645 E. Sunshine Ave,
Springfield, 417-719-4486. Lunches are light and pret-
ty guilt-free. Grab a turkey-bacon-ranch sandwich or a
wrap. And of course, don't miss those tasty smoothies.
They come in just about every flavor you can think of,
but we're partial to the one with berries and oats. Kids
eat free on weekends. Open Mon—Fri, 7 am—-9 p.m.;
Sat.and Sun., 9 am~6 p.m. $ O WF & @
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ANDY'’S FROZEN CUSTARD

multiple 417-land locations, eatandys.com. Frozen des-
serts. Don't miss the rotating seasonal toppings (our
staffers love the key lime pie). Try the Ozarks Turtle
sundae (a classic concoction with caramel, hot fudge
and toasty pecans). Or order your own creation by ask-
ing for a concrete or sundae made with your favorite
tastes. We go for raspberries, peanuts and marshmal-
low fluff in a sundae. Open Sun~Thurs,, 11 am~11:30
p.m.; Fri-Sat, 11 am~midnight. $ & ® ¥

ARTISAN'S OVEN

206 E. Commercial St, Springfield, 417-885-5030,
theartisansoven.com. Baked goods, breakfast and lunch.
The breads and baked treats here are fantastic and
beautiful to boot. We particularly adore the choco-
late-dipped coconut macaroons and the pretty little
lemon cookies. Stop by at breakfast for yummies like
sausage, egg and cheese croissants, or grab a cinna-
mon roll. At lunchtime, find sandwiches, salads and
soups. Open Mon—Fri, 7am-2pm.S O 0 ®

CRAVE COOKIE DOUGH

325 E Walnut St, Springfield, https://www.facebook.
com/CraveCookieDough/. Baked goods. Tues—Wed.. 11
am-1am,;Thurs—Sat. 11am-2 am;Sun. 12 pm-12
a.m. While Crave Cookie Dough in downtown Spring-
field does more than just edible cookie dough, the
tasty—and safe—treat is its specialty. With out-of-
the-box-flavors like chocolate with espresso bean and
red velvet mixed with icing, S ® WIFI

HURTS DONUT

320 Park Central West, Springfield 417-368-0279,,
1111 E Republic Road #164. Outside-the-box top-
pings cover these super-delicious donuts, and they
are available 24 hours a day in downtown Springfield.
A customer favorite is the maple-bacon bar, a huge,
salty-sweet concoction that is oh-so-delish. Don't
miss the Nutella donut, or the chocolate cake donut
topped with Andes mints. Open 24 hours. $ WIFl & ®

SIMPLY YO

3600 S. Campbell Ave, Springfield, 417-881-1425, sim-
plyyo.com. Frozen yogurt. There are tons of live-and-
active-culture self-serve frozen yogurt flavors that you
can choose from at Simply Yo. And there are plenty
of tasty toppings, too. Try a bowl of the California tart
flavored yogurt. Open daily, noon-10 p.m. $ & ®

ST. GEORGE'S DONUTS

3628 E. Sunshine St, Springfield, 417-881-7515;3012
S. National Ave, Springfield, 417-882-1718. Baked
goods. Lots of luscious donuts are made fresh daily
here. We love the glazed blueberry and the oh-so-
fresh chocolate cake donuts. Try the apple fritters and
crullers, too. They're great coffee-dippers. Open daily,
4 am~2 p.m. National location closed Sun.$ © & ®

SUPREME BAKERY

3314 S. National Ave, Springfield, 417-881-5226.
Baked goods. The Kringle, a Danish pastry with 39
layers of dough and yummy fillings, is the specialty
here. It's a wonderful, shareable treat. The one with
raspberry filling is amazing. It's a great take-along to
a potluck or hunger-killer for a group meeting. The
cupcakes here are delicious, too. Open Mon~Fri, 7
am-5:30 p.m,; Sat,7am-1pm.$ &®
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VIC'S PASTRIES

1545 W. Battlefield, Springfield 417-889-8427. Mini
treats are the name of the game at Vic's, which prides
itself on it affordable prices. Some of the pricer items
are only $2.50! The mini pies are a big seller—lemon
meringue, pecan and coconut are mainstays, while
the rest rotate. f you want to sample a few different
things, go early in the day—they sell out fast! Open
Tues—Fri. 8 am—6 p.m, Sat. 10 a.m—6 pm. $ & @ WIFl

YOGURTINI

612 N. 25th St, Ozark, 417-485-3493, yogurtini.com.
This self-serve frozen yogurt spot located in Ozark fea-
tures some fun flavors like toasted marshmallow and
birthday cake batter. You can even find sorbets, like
the pomegranate-raspberry flavor. Don't forget to top
your yogurt with all of your favorite treats. Open Sun.—
Thurs., noon-10 p.m.; Fri-Sat, noon-11 p.m. $ & ®

DINERS & GREASY SPOONS

BILLY BOB’S DAIRYLAND

1901 W. 76 Country Blvd, Branson, 417-337-9291.
Billy Bob's is a greasy-spoon institution that serves up
delicious sweets and tasty American food. There are
24 flavors of fried pies here. Cheeseburgers (pro tip:
top them with grilled onions) and foot-long hot dogs
with chili and cheese are popular. Open daily, 10:30
am-9pm.SOO&®

BURGER SHACK

1946 W. 76 Country Blvd, Branson, 417-544-9856.
This old-fashioned eatery specializes in burgers hand-
formed to order, and you can top them with any of
almost 20 toppings. Pair your tasty burger with fresh-
cut fries and hand-dipped milkshakes. Open daily,
hours vary by season.$ 0 @ 4 @ @ ?

CASPER’S

601 W. Walnut St, Springfield, 417-866-9750. This
local favorite serves up overflowing bowls of great
chili and a few other yummy diner options (like burg-
ers and hot dogs). Don't forget to order some luscious
chili cheese fries while you're there. Another yummy
favorite: ham, beans and corn bread when you can get
it on special. Bonus when you dine in this funky little
hut: You get plenty of quirky kitsch on the side. Open
Mon~Thurs., 10:30 a.m—4 p.m.; Fri-Sat, 10:30 am-8
pmSO®&E®

THE SQUEEZE INN

404 RB Rd, Stockton, 417-276-6302. Order the
Squeeze with Cheese, a third-pound griddle-cooked
burger that's smothered in so much shredded ched-
dar cheese that it overflows the patty and creates a
“cheese skirt” of crunchy cheddar. It's huge and so deli-
cious! We really like the French fries here, too. Cash
or checks only. Open Mon. and Weds., 11 am-2 p.m,,
Tues.and Thurs,, 11 aam~6:30 p.m,, Fri-Sat, 11 am-8
pm.S0 G &

SLIDER’S

208 W. McDaniel St, Springfield, 417-864-5565,
whislersdowntown.com. These tiny burgers are grid-
dle-fried, wrapped in wax paper and yum-yummy. It's
a great late-night spot in downtown Springfield. You
can get a whole bag of cheeseburgers for $8.20. Pair
them with beer-battered French fries. While you're
there, make sure you try the milkshakes, too. Open
Mon-Weds., 11 am~9 p.m.; Thurs=Sat, 11 a.m-2 am.
S00&®¥

GEM OF INDIA

211 W. Battlefield, Springfield, 417-881-9558, gemof-
india.net. The buffet has flavors that range from tame
to spicy and exotic. The chai tea is the best around.
Don't miss the sizzling tandoori chicken entree with
caramelized veggies, the amazing bindhi masala okra
dish or the luscious butter chicken entree. All are del-
ish. Open Mon—Thurs,, 11 a.m-2:30 p.m.; Fri-Sun,, 11
am~-3p.m. daily, 5-10pm.$SS O O WF? 6. @ @@

INDIA CLAY OVEN & GRILL

2005 W. Highway 76 Country Blvd, Ste 209, Branson,
417-973-0044, indiaclayovenandgrillcom. Come to
this yummy little spot on the Branson strip to indulge
in some tasty Indian fare. We loved the karahi lamb
(tender lamb, bell peppers and onion in a spicy sauce)
and the mushroom aloo matar (mushrooms, potatoes
and peas swimming in a creamy sauce). Stop by for
lunch on Fridays and Saturdays to take advantage of
the tasty buffet. Open daily, 11 a.m-2:30 p.m., 5-10
pmSSOO&E®

TAJ MAHAL INDIAN RESTAURANT

1250 E. Republic Rd, Springfield, 417-719-4573. You
can find all your Indian favorites here on the large
menu. There is a variety of naan bread, many types
of curry and rice dishes and fun desserts like rice pud-
ding and gulab jamun (donuts soaked in syrup). Don't
miss the buffet. Open for lunch and dinner daily. $$
(X DR R

ZAYKA

311 s. Jefferson Ave, Springfield, 417-351-4400,
zaykaspringfield.com. The vegetable korma, chicken
tikka masala and lamb rogan josh are just a few of our
favorite curry dishes. If you're new to Indian food, try a
thali, which lets you sample a little bit of a lot of things.
The lunch buffet is also killer. Open for lunch Tues—
Sun, 11 am~2 p.m. open for dinner Tues~Thurs., 5
p.m~9 p.m,, Fri=Sat. 5 p.m—10 p.m., Sun. 5 p.m—9 p.m.
$SSO0Y e %

AVANZARE, please see listing p. 140

BAMBINO’S CAFE

1141 E. Delmar St, Springfield, 417-862-9999; 2810-D
E. Battlefield, Springfield, 417-881-4442; bambinos-
cafe.com. This little Italian eatery serves up hearty
helpings of tasty Italian fare that won't break the bank,
available at two 417-land locations. The Poppa is a
popular pasta dish: It comes with penne pasta, Italian
sausage, mushrooms and a spicy tomato-cream sauce.
Open Mon-Sat, 11 am~10 p.m.; Sun, noon-9 p.m. $
OOWFAT® @ %

BELLACINO’S PIZZA & GRINDERS

4560 S. Campbell Ave, Springfield, 417-720-4414,
bellacinos.com. Bellacino's is known for its grinders—
Yankee speak for sub sandwiches—but pizza, pastas
and salads also make an appearance on the menu.
Try the chicken bacon ranch and Chicago steak sand-
wiches are good. Bonus: They bake their bread and
pizza dough from scratch every day. Open Mon—Tues.,
11 am-9 p.m,; Wed-Sat. 11 am-10 p.m. Sun, 11
am-8pm.SO OO



Photo by Vivian Wheeler

, please see listing p.
140

2259 S. Campbell Ave, Springfield, 417-882-5166.

Regulars say you have to try the chicken Alfredo

and the spaghetti and meatballs, both signa-
ture dishes. Also try the beef canneloni. All pasta
dishes come with salad and fresh-baked bread, and
the Philly cheesesteak sandwiches are incredible.
Open Tues~Sat, 5-9 pm;$$ 06 @ Q=&

2690 Green Mountain Dr, Branson, 417-337-9882,
florentinasristoranteitaliano.com. This Italian eatery
serves up delicious brick-oven pizzas and pastas on
a big menu that has a little something for everyone.
Customers enjoy the rigatoni Florentina, lasagna and
lobster mac and cheese. Open Sun-Thurs,, 11 a.m—
8:30 p.m,; Fri-Sat, 11 am~9 p.m. Extended summer
hours. $$ 0 ® Y& Q@ = %

, please see listing p. 140

600 E. Battlefield Rd., Springfield, 417-920-8850, the-
hilldining.com. Come hungry to The Hill, chef Angel
Kim's all-you-can-eat destination offering a wide va-
riety of Italian fare in a fine-dining atmosphere. Fill up
on pastas, brick-oven pizzas, soups, salads, crepes and
specialty desserts. Open for lunch Mon.—Fri., 11 am.-2
p.m. Open for dinner Mon~Thurs., 4:30-9 p.m., Fri.,
10-9:30 p.m.,, Sat. 2-9:30 p.m., Sun. 2-8 p.m. Brunch
served Sat-Sun, 10-2 p.m. $-$$ 0 O Y& @@ WF =
(for groups of 7 or more).

, please see listing p. 141

, please see listing p. 141

3129 W. 76th Country Blvd, Branson, 417-335-0690,
bransonsbestrestaurant.com. Head to Pasgehtti's in
Branson for a family-friendly atmosphere and all your
favorite classic Italian-American staples. Customer
favorites include the Pasghetti and Meatball, the sau-
sage rigatoni and the chicken parmesan. This place is
huge and boasts two trolley cars, a game room and
even a working ferris wheel. We've also heard the
alfredo sauce is divine. Open daily, 11 am-9 p.m.

$-550 0% 0M=

Multiple 417-land locations, pastaexpress.com. The
baked mostaccioli is a favorite, and it's smothered in
gooey melted cheese. The house salad is also delish
here; make sure you ask for it with cheese and toma-
toes. Don't miss the tasty and indulgent hot Pasta
Express sandwich topped with lots of salami and
some of the restaurant’s salad. Open Mon—Sat, 11
am-9pm.;Sun,11am-8pm.SOOWFL6EQ O®

107 West Aldersgate Dr, Suites 1 and 2, Nixa, 417-374-
7291, eatpiccolo.com. When you're craving indulgent
Italian fare, Piccolo delivers with a range of piled-high
pastas, pizzas, steak and chicken entrees. Start things
off with the Italian Nachos (fried wonton chips, home-
made alfredo sauce and toppings), or the Balboa balls,
juicy meatballs stuffed with mozzarella and finished
with a dollop of goat cheese and house-made D'Arpi-
no's marinara. Open Tues~Thurs., 11 a.m—-9 p.m; Sat—
Sun.11am-9 p.m.$-55 0 @ & WA ® ¥ B@

These seven dishes or drinks have
passed our taste buds this month and
made us rave. They are ranked by
level of yumminess.

A The creamy Tortellini al Prosciutto from

Avanzare (1908 S. Glenstone Ave, Springfield,
417-567-3463, avanzareitaliandining.com) is a
standout dish including ricotta cheese-stuffed
tortellini with sweet peas, prosciutto, mushrooms,
onions and cream. We're drooling already.

The Asian chopped chicken salad from The

Press Coffee & Juice Bar (2144 E. Republic
Road, Springfield, 417-501-1014) is a hearty meal
that leaves nothing unaccounted for. Locally
sourced chicken accompanies forkfuls of crispy
green cabbage, organic kale, carrots, cucumber,
red radish, basil and sliced toasted almonds, all
with a tangy sesame-ginger dressing made in-
house. This is one tasty salad!

The creme brulee cheesecake from Jimm's

Steakhouse (1935 S. Glenstone Ave, Springfield,
417-886-5466, jimmssteakhouseandpub.com) is
the best of both worlds. Combining the crunchy
shell of a creme brulee with a classic New York-
style cheesecake, it's not to be missed. It's big
enough to share, too.

The Tortellini al
Prosciutto from
Avanzare is a big bowl
of comfort thanks to
peas, mushrooms and
prosciutto.

The Queen’s Park Swizzle from Golden Girl

Rum Club (137 Park Central Square, Springfield,
417-425-5162, thegoldengirl.com)is delicious and
just barely sweet. It's deceptively simple; inspired
by the Queen’s Park Hotel in Trinidad, it's made of
lime and Trinidad white rum and topped with mint,
bitters and simple syrup.

The crumbly biscuits and gravy from the

brunch menu at Harvest (8011 E. State Highway
AD, Rogersville, 417-830-3656, harvestmo.com)
has some of the best gravy we've ever had. It is
a true sausage gravy—Harvest grinds its made-
in-house sausage and adds herbs like thyme and
sage from its garden to serve along biscuits, also
made in-house. Yum!

For a classic treat, order Leland’s Grilled

Cheese over at Cherry Picker Package X Fare.
(601 S. Pickwick Ave, Springfield, 417-986-5800,
cherrypickerpackage.com) This is one delectable
sandwich that won't bite your wallet. Herb butter,
havarti cheese, provolone, blue cheese crumble
and bacon and Artisan’s Oven sourdough bread
are a perfect combination. To up your lunch game,
pair it with orange tomato bisque soup.

You can't go wrong with a hearty calzone or

stromboli at Mama's Style Kitchen (206 N. First
St, Ozark, 417-485-3330). We recommend it with
the meatballs, but there are tons of toppings to
choose from. So enjoy!

7 Good Things is chosen by the editors of 417 Magazine as a service to readers. We've tried everything
on this list, and we like it. To send us your suggestions, click Contact Us on 417mag.com and then

submit a letter to the editor. —-The Editors
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SALVATORES FRESH RISTORANTE ITALIANO
1932 W. Retail Ln, Ozark, 417-485-3838, salvatores-
fresh.com. The menu here is packed with handmade
pastas that are freshly crafted every day. If you're
lucky, you might even catch a glimpse of them making
the fresh pasta. We can't wait to try the creamy pes-
to chicken rigatoni. The menu also boasts everything
from fried artichokes to a Tuscan T-bone steak. Open
Tues—Sat. 11 am—9 p.m.; Sun,, 11 am-8 p.m. CL $-$$
[LYDR FNES

JAPANESE

FUJI

2909 S. Campbell Ave, Springfield, 417-889-0088, fu-
Jjiofspringfield.com. This spot has all the typical hibachi
favorites, like steak and shrimp combinations. There
are even early-bird hibachi specials if you show up
from 4:30 to 5:45. Try the Lazy Joe roll, too. Open
Mon~Fri, 11 am~2 p.m, 4:30-10 p.m; Sat, 11 a.m—
10pm.$S0 00

HAN THE SUSHI MAN

1901 E. 32nd St, Ste. 7, Joplin, 417-208-5060. This
sushi spot has some creatively named sushi. Kick Start
My Heart has crab, shrimp, avocado, lettuce, carrots
and cucumber inside with sweet chili sauce and pea-
nut butter sauce on top. But with all the crazy rolls, the
menu has some simple stuff, too, for those who prefer
something like sashimi. Open Mon~Fri,, 10:30 am.-2
p.m. and 4-8:30 p.m, Sat, 12-8:30 p.m,; Sun., 12—4
pm.SSOOYEE®

HARUNO, please see listing p. 140

HINODE JAPANESE STEAKHOUSE

4301 S. National Ave, Springfield, 417-877-1777.
Come to see the show at the hibachi grills. And don't
forget to try something tasty from the sushi menu
while you're there. Open daily, 11 am~2 p.m,; Sun-
Thurs., 430-9 p.m.; Fri-Sat, 4:30-10 pm. $$ ® ® ¢
LR0@=

1ZUMI HATAKE

302 E. Walnut St, Springfield, 417-865-0366, izumiha-
take.com. The Spiral Ecstasy roll, the Crazy roll and the
Lobster Crunch roll are all favorites among the cus-
tomers at this yummy and low-key downtown Spring-
field spot. Try the fried Philly roll with individually
breaded and fried bite-size bits of sushi. Open Mon.—
Thurs., 11 a.m—=9:30 p.m.; Fri-Sat, 11 a.m-10:30 p.m.
$SSOOWAE® Q=

FOODIE NEWS

BOURBON STREET & BEALE
STREET IN SPRINGFIELD?

If Bourbon Street and Beale Street had a
baby, you would get a magical Cajun-bar-
becue combo. While scrolling through
Facebook, we noticed that Bourbon & Beale
has locked down the former Newk's build-
ing next to Battlefield Mall. They've begun
developments and hope to start serving
your Memphis and New Orleans favorites
late this summer.—Lillian Stone
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KKARAI RAMEN + HANDROLL

640 W Republic Rd, Springfield, Ste. 100 417-319-
5225. With Karai, Chef Young Jun, of Haruno, Kai, and
Koriya, has her own take on ramen. Jun takes ramen
seriously, and it shows in her food. The naked ramen
with seseame noodle spinach, wood ear mushrooms,
bean sprout, seaweed and sprinkled with lime is a
highlight. The Tonkatsu is a house special, a pork cut-
let with japanese mustard barbeque sauce, shredded
cabbage, and miso soup. Open Mon—Fri, 11 am-2
p.m., Mon-Fri, 430-10 p.m, Saturday 11:30 a.m-
2:30 p.m.; Fri-Sat. 430 pm~11pm.S 0O ® Y& ®

KAZOKU

3637 E. Sunshine St, Springfield, 417-882-1454. \Ne
love the Amazing roll. Also on the menu: hibachi and
other Japanese favorites, and they're pretty inexpen-
sive at lunchtime. Try any of the sushi rolls made with
crab; they are super-good. We love the salad dressing
here, which has a citrus zip. The dumpling appetizers
are the perfect sushi partner and are so delish. Mon—-
Sat, £30-9 pm. S-S50 0O O

KOBE HIBACHI GRILL & SUSHI EXPRESS

3050 S. National Ave, Springfield, 417-771-5776. This
spot offers hibachi and sushi, as well as udon soups,
boba tea and more. We are intrigued by the Chip
Salmon Cevice appetizer, made with jalapenos, man-
g0, cilantro, asparagus and seaweed salad. Open daily
for lunch 11 am—-2:30 p.m.; sushi happy hour 2:30-
5:30 p.m; dinner 530-9 pm.$ O ® & © @

LITTLE TOKYO

1635 N. Glenstone Ave, Springfield, 417-866-5596.
There’s behind-the-scenes hibachi here at this unas-
suming little restaurant, and some very yummy food,
including a serve yourself salad bar with just a hand-
ful of simple but also fresh ingredients. Sushi is tasty
here, and it's inexpensive, too. Open Mon-Sat, 11
am-9:30 p.m; Sun,, 11:30 am-830p.m.S O ® & ®

MARU SUSHI & GRILL

1745 James River Rd, Ozark, 417-485-6278. Head to
Ozark for a taste of some yummy sushi. Our favorite
menu item: This Japanese restaurant offers up a dish
called the Tower of Love, a three-part sushi tower
topped with a pretty hunk of tuna. Open daily 11
am-930pm.SS0 00

MIJURI SUSHI & GRILL

2710 S. Campbell Ave, Springfield, 417-889-9593. All
of the sushi is top-notch, and the prices are always
reasonable. The variety includes something for every
sushi tastebud. Customers love the spicy Dynamite
roll. The Yellowtail Fever roll is a simply delicious treat,
and the lunchtime bento boxes are a fantastic bargain.
Don't forget to order some shumai dumplings to start
the meal off right. Open Mon.—Fri,, 11 a.m-2 p.m.; Sat,,
11 am~=3 p.m; Mon-Thurs,, 5-9 p.m, Fri-Sat, 5-10
pm.SS0 Y@=

MITSU NEKO FUSION CUISINE & SUSHI BAR
1819 W 76 Country Blvd, Branson 417-336-1819. Mit-
su Neko has a wide menu variety, but it specializes in
two things: sushi rolls and salmon. The seared salmon
is a customer favorite. The rolls, including the blue fire
roll with spicy tuna, avocado and topped with salmon
and the heads and tails with crab meat, lobster and
vegetables are two we can't wait to try. Lunch Tues—
Thurs,, 11 am.~2:30 p.m.; Dinner Tues—Sat,, 4:30 p.m—
9pm;SS OO YEWIO@=

NAKATO JAPANESE

STEAKHOUSE & SUSHI BAR

2615 S. Glenstone Ave, Springfield, 417-881-7171,
nakato.com. Performance-style hibachi dining is what
Nakato is known for. And all of the sushi is top-notch
and authentic. Don't miss the Jenny Roll, a customer
favorite. The Hope Roll is yummy, too: fried shrimp,
crab and cream cheese inside soy paper and topped
with tempura crumbs and sweet eel sauce. Open
Mon~Fri, 430-10 p.m, Sat, 4-10 p.m. Sun, 11:30
am~2:30 p.m, 430-9pm.$S O OIQ & Q@ =

NEW TOKYO

1402 W. Sunshine St, Springfield, 417-351-5199. You
might not be surprised to find hibachi and sushi on
the menu at New Tokyo. (We can't wait to try the Hot
River Roll, which contains spicy tuna, spicy crab, spicy
scallop, spicy mussel and wasabi fish eggs. Whew!)
What you might not expect, though, is the enormous
Vietnamese menu featuring favorites like banh mi,
pho and hot pot as well as ton more. Open Sun. 11
am-2:30 p.m, Mon-Sat. 11am-10pm.$ O ® & ®

OHANA JAPANESE STEAKHOUSE & SUSHI
310 W. Battlefield, Springfield, 417-823-7788,
ohanaofspringfield.com. There's sushi and hibachi
dining. Customers love the Godzilla roll. The Samurai
Wrap is surrounded by soy paper instead of seaweed
for a nice change of pace. Try the Volcano Roll, a Cal-
ifornia roll that's topped with scallops. Open Sun-—
Thurs, 11:15 am~2 p.m,, 4:30-9 p.m; Fri-Sat, 11:15
am-2pm, 430-10pm.$S 0 O 6 OM=

RICE N ROLL

107 Aldersgate Dr, Nixa, 417-725-4006, ricenrollnixa.
com. This Nixa spot serves up sushi of all varieties,
from the simple stuff like nigiri and sashimi to some
rather wild maki options, some of which are served on
fire. The Soldier Roll comes filled with spicy tuna and
shrimp tempura, and it's topped with seared salmon
and masago. You can also find spicy ramen. Open
Tues—Fri, 11 am~2 p.m. and 4-9 p.m, Saturday 11
am-9p.m,Sun,11am-8pm.SS O ®¥&

SAKURA

3230 S. National Ave, Springfield, 417-882-8000.
There’s a solid sushi menu, and you can order a sushi
donburi box to really get some bang for your buck.
The bento boxes are packed with choice of entrée,
California roll, rice, salad, miso soup, fruit, spring
rolls, veggie tempura and ice cream. Don't miss the
delicious and so-indulgent Sam’s Roll; it's a crowd-
pleaser. We can't wait to try the sashimi salad. Open
Tues-Sun, 11am-9:30pm.$S O O W6 @@=

UMI SUSHI BAR & GRILL

3046 S. Kimbrough Ave, Springfield, 417-882-1110.
Diners love the Kissy Kissy roll that's fried and filled
with cream cheese, avocado, crab and salmon. Con-
tinuing the naming theme, the Kiss & Cry Roll features
spicy crab, red snapper and jalapeno on the inside
with avocado, flying fish roe and four sweet and spicy
sauces on top. Open Mon—Sat, 11:30 am-10 p.m;
Sun, 11:30am-9pm.SS 0 06 QO &

WAKYOTO

2005 E. Hwy. 76, Branson, 417-336-1177. This is a
great spot to stop for a tasty roll while you're shop-
ping and hitting up the shows in Branson. Diners love
the California rolls, the chicken and steak teriyaki
entrées, the tempura shrimp and the edamame. The
Wasabi Special roll is the signature flavor. Open daily
11:30am-9:30 p.m. $-$S O O W& © Q@ =



YOSHI JEN

3250 E Battlefield Rd, Springfield, 417-887-2888,
facebook.com/YoshilenSpringfield. Try the popular
General Tso's Chicken and the beef bulogi—a grilled
sirloin with special in-house marinade are highlights.
The chicken teriyaki as well as the Yakisoba, a chicken
and vegetable dish with noodles are also customer
favorites. Be sure to stop in on Saturdays for brunch
too—the pancakes with vanilla bean gelato, home-
made whipped cream and berries has our mouths
watering. Open Mon~Ffri., 11 am-8:30 p.m, Sat. 8
am=2pm.SSOOWH* & ® @

KOREAN

GOLDEN KOREAN RESTAURANT

1406 W. Sunshine St, Springfield, 417-832-1093. This
spot serves up delicious and authentic Korean food.
The beef bulgogi and dolsot bibimbap are best sellers
here and are definitely worth a try. They are delicious.
We also love the restaurant's fried dumplings and
kimbop—which is similar to sushi. Try the tasty kimchi
fried rice or spicy octopus stir fry. You can also make
a reservation for karaoke. Open Wed-Mon., 11 a.m.-9
pMSOOWHIR®

KORIYA

4121 S. Fremont Ave, Springfield, 417-882-0077. This
spot serves create-your-own bibimbap dishes, and
you can choose between chicken, beef bulgogi, tofu
and shrimp for your protein. Don't miss the zaru soba
if you're in the mood for something a little lighter; it's
cool soba noodles served with a chilled broth. The
menu also includes some ramen bowls and several
tasty appetizers. Open Mon—Sat, 11 am~9 pm. $ ®
(DR YRy

MAMA'S KOREAN GRILL

2185 S. Campbell Ave, Springfield, 417-501-8630. Ko-
rean dishes are beautifully served here, and they're
packed with flavor, too. The jaeyoook has a rich and
delicious sauce over tender pork and veggies. And the
pork lettuce wraps with a trio of spicy sauces is one
of our favorite dishes. Don't miss the kimchi jeon—it
tastes just like the jeon in Korea. Open Mon—Thurs.
11-9:30, Sat.~Sun. 11 am-10 pm. $-$$ O O ¥ 6. ®

SOO0’S KOREAN RESTAURANT

3644 S. Campbell Ave, Springfield, 417-889-2220. We
love all of the traditional Korean dishes and soups
that you can get at Soo's. Pork bulgogi is a diner favor-
ite, and the dolsot bibimbap (rice and veggies served
in a hot pot) is authentically wonderful. The kimchi
chigae is like Korean comfort food: a warm and spicy
soup of kimchi, tofu and beef. Don't forget to try the
array of side dishes (banchan) that you get with your
entrees. Tues=Sun, 11am-9pm. SO 06 @

MEDITERRANEAN

MAMA'S STYLE KITCHEN

206 N. First St, Ozark, 417-485-3330. There's a mix of
American flavors (like a super-authentic Philly chees-
esteak) and Greek tastes (like fantastic gyros and real-
ly delicious pizzas topped with Greek ingredients). Try
the huge and wonderful meatball stromboli, delicious
crust stuffed with meaty goodness and rich red sauce
then baked to perfection. Open Mon—Sat,, 11 a.m.—2
p.m.; Weds—Sat, 5-8 pm. $-$5$ ® ©® ¥ & ® @ ¢

PAPOULI'S

725 State Hwy. 248, Reeds Spring, 417-272-8243. A
great spot to hit up on your way down to Table Rock
Lake, authentic Greek dishes are done well here, from
the tender dolmades (stuffed grape leaves) to the
flaming cheese. Don't miss the fantastic beef kabobs—
these enormous kabobs are made with huge chunks
of tender, perfectly cooked filet mignon layered on
skewers with vegetables. Smoking in designated areas
only. Open Thurs=Sat, 3-9:30 p.m,; Sun., 11 am-8:30
pmSS O 0¥ Q=

RIAD 400 South Ave, Springfield, 417-720-1018.
The menu features some long-lost Mediterranean
favorites from Riad Matar's previous restaurants, like
the amazing baba ghanoush. Also look for fun tastes,
like the Riad Signature Chicken Pasta. Plus, you just
can't go wrong if you order a gyro. It's reliably deli-
cious and packed with perfect, tasty, tender gyro meat.
Open Mon~Thurs,, 11 am—9 p.m.; Fri-Sat, 11 a.m-10
pmM.S-SS0OY® &

TOUCH, please see listing p. 141

VASKEN'S DELI

3200 Gretna Rd, Suite D, Branson, 417-334-9182;
3522 S. National Ave, Springfield 417-888-0083;
vaskensdeli.com. The gyros are fantastic. Make sure
you get them with traditional gyro meat, and don't
skip the tzatziki! There are other Greek favorites
available here as well. We are nuts for the brisket
shawerma, served on a pita with zippy toppings and
plenty of tahini. Springfield location open Mon-Sat,
11am-~7 p.m; Sun, 11 am~4 p.m,; Branson location
open Mon-Sat, 11 am-8 p.m. Sun,, 11 am—4 p.m.
Extended summer hours.$ ® ® WIFl & ®© @

1@\

ARNIE’S BARN

at Top of the Rock, 150 Top of the Rock Rd., Ridgedale,
1-800-225-6343, topoftherock.com. Mexican. This
spot offers a menu full of contemporary Mexican
cuisine, including killer guacamole, tasty mango ma-
hi-mahi, skillet fajitas and so much more. The cocktails
menu features everything from a great classic margar-
ita to a habanero lime margarita and more. Be sure
to grab a seat on the deck that overlooks Top of the
Rock’s beautiful practice facility and Table Rock Lake.
Open daily 11am-9:30 pm.$-$S 0 O ¥® & @ ¥

BIG FAT BURRITOS

3354 S. National Ave, Springfield, 417-890-1500. You
can order your burritos in baby, big or super size. The
pork pibil is delish, filled with Mexican stewed pork
and a red chili sauce. Soups are homemade, and you
can also get salads and tostadas if you're not in the
mood for a giant burrito. Don't forget to try all of the
different salsas, including a hot habanero. Open Mon.—
Sat,11am-7pm.$ OO &®

CANTINA LAREDO

1001 Branson Landing, Branson, 417-334-6062; can-
tinalaredo.com. The made-at-the-table guacamole is
fantastic. Try the fajita tacos, filled with tender steak
and creamy avocado. Be sure to get a seat on the
patio. If you check out their Sunday brunch, you'll
get a chance to pair your morning meal with a Bloody
Maria (a bloody mary made with lots of tequila). Open
Sun~Thurs. 11 a.m~=9 p.m., Fri-Sat. 11 am-10 p.m. $$
COWN e O@= ¥

dining
CESAR’'S OLD MEXICO

3027 E. Sunshine St, Springfield, 417-881-8252.
Indulge in authentic Mexican food at incredibly rea-
sonable prices. We love the birria taco, which is filled
with succulent shredded beef. In fact, all of the avail-
able taco fillings are downright delicious. Diners also
love the pupusas, which are not common menu items
in this area. The carnitas torta is also excellent. It's
huge and is stuffed with savory carnitas, topped with
melted cheese, tomatoes, lettuce and Mayo and then
sandwiched between a pillowy bun. Need we say
more? Open Mon~Thurs., 11 am~9 p.m,; Fri-Sat, 11
am-10pm.SOOQ® &*

EL MAGUEY

631 N. Glenstone Ave, Springfield, 417-865-1453.Two
of our favorite dishes at El Maguey are the Chori Pollo
and the Camarones Diablo. The Chori Pollo is a grilled
chicken breast smothered in chorizo and cheese (sin-
fully good). The Camarones Diablo has shrimp in a su-
per-spicy sauce, served with tortillas. There are great
lunchtime values here. Open Sun~Thurs., 11 am-9
p.m; Fri-Sat, 11am-10pm.S 0O ®¥& @ @ ¥

FRIDA MEXICAN CUISINE & BAR

410 E Republic Rd, Springfield, 417-886-8010. A part-
nership between chef Angel Kim and friends from
Springfield’s La Hacienda restaurant, this spot offers
up modern fusion Tex-Mex fare in the space once
housing The Argentina Steakhouse. We loved the Baja
Shrimp Tacos and classic queso dip. The Texas Tacos,
which are filled with grilled steak or chicken, plus on-
ions, bell peppers and Jack cheese, look pretty tempt-
ing, as do the. chimichanga and sizzling fajitas platters.
Open Mon—-Thurs,, 11 a.m—~9 p.m, Fri-Sat, 11a.m-10
p.m.;andSun,11am-8pm.$-$S 0 0 ¥&® O®

GREAT AMERICAN TACO COMPANY

2915 E. Battlefield, Springfield, 417-315-8745, great-
americantaco.com. This spot offers outside-the-box
tacos in a huge range of combinations. A must-try is
the Hawaiian taco with chicken, feta cheese, grilled
pineapple, hominy salsa, cilantro sour cream and chili
sauce in a crunchy blue corn tortilla. If you're in the
mood for a salad, the nacho salad features deliciously
seasoned chicken, shredded cheese, diced tomatoes,
chips, queso and spicy ranch. Customers love the Frito
pie and the posole. Open Sun~Thurs,, 11 am—-9 p.m;
Fri-Sat,11am-10pm. SO ®'® &

IGUANA ROJA

107 W. Church St, Ozark, 417-485-8585; 12051 MO-
13, Kimberling City, iguanaroja.net. There are delicious
margaritas at this little eatery (don't miss the one
made with jalapenos; it has a kick that's so much fun
to drink). The chimichanga is a huge and tasty entree,
and the chips come with a zippy little seasoning on
top. We hear the vegetable fajitas are delicious and
a little bit different than the veggie fajitas you might
be used to. Open Tues-Thurs,, 11 am—9 p.m,; Fri-Sat.
11:30am-10pm.$-$S 0 0¥ ® @

LA PALOMA

3014 E. Sunshine St, Springfield, 417-719-4484,
dinelapaloma.com. This spot offers a huge range of
Mexican dishes including fish tacos, which are excel-
lent. Battered and fried fish is topped with fresh pic de
gallo, cabbage and a creamy chipotle sauce and then
served with Mexican white rice. The chicken spinach
enchiladas are also supposed to be delicious. Open
Mon-Thurs, 11 am—-9 p.m. Fri-Sat, 11 aam-10 p.m;
Sun, 11am-830pm.$-$5 0 © V& @ ¥
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LESLIE'S MEXICAN CAFE & BAKERY

1915 S. Glenstone Ave, 417-593-8002, mexican-
restaurantbakery.com This restaurant also boasts a
bakery, grocery store and meat market. Everthing is
made by hand, and there are a ton of delicious op-
tions. The street-style tacos are fabulous and come
in over 20 varieties, including cactus! Open daily,
7:30am-830pm. SO O & Q @ ¢

MARIA’S MEXICAN RESTAURANT

406 South Ave, Springfield, 417-831-9339, marias-
downtown.com. Don't miss the fried tacos or the tor-
tilla bowl with chicken, steak and black beans. Try
the queso de cabra, which is cheese sauce topped
with chorizo and goat cheese with tortilla chips for
dipping. We love the fish tacos, which are filled with
grilled tilapia, Mexian coleslaw and chipotle mayo.
Open Mon-Thurs., 11 am-10 p.m. Fri-Sat, 11
am-11p.m.;Sun,noon-8p.m.$SOOWFH!® & Q

MEXICAN VILLA

multiple 417-land locations, mexicanvilla.net. This
spot is a favorite among longtime Springfield locals,
and it is known for its sweet sauce served with torti-
lla chips. Also popular here is the Sancho Enchilada
Style—a huge burrito that is completely swimming
in red enchilada sauce. There are multiple 417-land
locations; hours vary by location. $ ® ® ¥ & ® @ **

PRIMA'S MEXICAN RESTAURANT

2101 W. Chesterfield Blvd., Springfield, 417-823-
7180; 3662 S. Glenstone Ave,, Springfield, 417-890-
1212, 1769 W. James River Rd, Ozark, 417-582-
2776, primasmexicangrill.com. Diners love the pollo
abovado, an 8-ounce chicken breast that's grilled
and topped with homemade chorizo, white queso
and tomatoes. Try the super-popular asada tacos:
three soft corn tortillas filled with steak, cilantro
and onions and served with rice, beans and fresh
avocado. The fish tacos are filled with sauteed tila-
pia. Open Mon-Thurs,, 11 am.-9 p.m; Fri-Sat, 11
am~10 p.m; Sun, 11 am-8 p.m. $-$5 ® ® WIF ¢
I KIOF:

PURPLE BURRITO EXPRESS

Multiple 417-land locations, purpleburritocorp.com.
We love the street-style tacos. The pastor taco with
onions and cilantro is great. And the fish tacos are
some of our favorite fish tacos anywhere. A dinner
favorite is the carne asada burrito. Hours vary by
location.$ © O O WF & ® @@

TORTILLERIA PERCHES

1601 W. Sunshine St, Springfield, 417-864-8195.
This tiny little authentic Mexican restaurant makes
its own tortillas and chips fresh every day. Try a Mex-
ican soda, a traditional Mexican soup or a tamale.
Open Tues.—Fri,, 10 am—8 p.m.; Sat,, 8 am—4 p.m;
Sun,9am—~4pm.SO OO &

PAN-ASIAN

MIKADO SUPREME BUFFET

2501 S. Campbell Ave, Springfield, 417-319-5552.
Buffet. There are tons of Chinese and Asian dishes
on display at Mikado. This buffet is simply enor-
mous! Look for more surprising options as well,
such as frog legs, whole crabs and a made-to-order
hibachi grill. There is sushi alongside several com-
mon Chinese dishes. Open Sun—~Thurs. 11 a.m.—9:30
p.m., Fri-Sat. 11 am.-10:30 p.m. $-35 0 @ & ®
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NOVO ASIAN BISTRO

2025 W. Sunshine St, Springfield, 417-719-4141,
novoasianbistro.com. Asian and American cuisines
join forces in one restaurant at NoVo Asian Bistro.
Whether you are in the mood for sushi or French
fries, it's got you covered. The beef bulgogi is yum-
my and huge, sure to satisfy those with hearty
appetites. For an appetizer, the fried provolone
wheel is not to be missed. We can't wait to try the
panko-crusted chicken. It's flash fried, topped with
wasabi aioli, teriyaki eel sauce and lemon Cajun
zest, and then served on cabbage with a side of
steamed or fried rice. Open Mon—-Sat, 11 a.m-2
p.m.and 4:30-9 p.m. $-SS ® O WIFI? & ®

OCEAN ZEN, please see listing on p. 141

TASIA

4728 S. Campbell Ave, Springfield, 417-890-6789.
Pan-Asian. Tasia is the perfect place to go if your
group is indecisive—if you have a hankering for
some of your favorite Thai flavors, but your dining
mates arem ore in the mood for Japanese. Four
Asian cuisines are represented on this restaurant’s
menu: Japanese, Thai, Korean and Chinese. The
fresh spring rolls are great here, especially with
peanut sauce. The curry dishes are always a good
bet if you want to try something new. Kids get free
frozen yogurt with kid’s meal. Open daily 11 am~
2:30 p.m,; Mon~Sat, 49 pm. SO P& QO =

ARRIS' PIZZA

1332 E. Republic Rd, Springfield, 417-881-7260,
arrispizzaonline.com. Thin-crust pizzas have a Greek
flair. Order the Athena (with feta, pepperoni, olives,
mushrooms and green peppers) if you want to try
one that bursts with flavor. Try the gyro sandwiches,
which you can order on a regular or whole wheat
pita. The bruschetta is a great appetizer, and it's
presented differently than any other bruschetta
we've ever had. Open Tues-Thurs., 11 a.m.—=9 p.m.;
Fri—Sat, 11 am-10 p.m; Sun,, 11 am-2 p.m., 5-9
pm.S-$S00EQM

THE BIG SLICE

1450 E. Sunshine St, Springfield, 417-720-1928,
thebigslicespringfield.com. You can get big New
York—style brick oven pizza by the slice here. Or buy
a whole pie if you prefer, but either way make sure
to try to the chicken bacon ranch pizza. Also on the
menu are garlic knots, lasagna and a divine house
vinaigrette. Indulge in the pepperoni pinwheels,
and dunk them in zippy marinara sauce. Or order
the spinach pizza, which is oh-so-luscious, garlicky,
creamy and perfectly delish. It's a nice change of
pace from the meatier options. Open daily, 11 a.m.—
10pm.$-$50 0% ®

BUD & WALT'S PIZZA & PASTA HOUSE

701 McCroskey St, Suite 1, Nixa, 417-724-0070,
budandwalts.com. The dough and sauce are made
fresh daily from a recipe that's been around since
1964. The Mediterranean pizza has a basil pesto
sauce, chicken, artichoke hearts, olives, mushrooms
and feta cheese—yum! You can even order take-
and-bake pizza pies from this eatery, and they are
pretty darn tasty. Open Mon-Thurs. and Sat, 11
a.m—9 p.m.; Fri, 11 am-10 p.m.; Sun,, 11:30 a.m.-9
pmM.SOOWHE® QW ¥

BYO PIZZA

431 S. Jefferson Ave,, Ste. 100, Springfield, 417-501-
8212, byopizza.com. BYO Pizza's name says it all.
You get to build your own pizza to your exact liking.
With nine sauces, eight cheeses, multiple crust op-
tions and tons of toppings, the possibilities are end-
less. The set-up is similar to Chipotle’s or Subway'’s:
You stand at the counter and choose everything
from the crust to the toppings. The restaurant also
has scrumptious salads you can create the same
way. Bonus: There are great vegan options on the
menu as well. Open Mon.-Sat,, 11 a.m~10 p.m.; Sun.,
11am-7pm. 5O O WF&®

GARBO'S PIZZERIA

2101 W. Chesterfield Blvd, Suite C101, Springfield,
417-883-9010, garbospizzeria.com. If you love a
loaded St. Louis—style pizza, try the Grandiose. It's
topped with practically everything. Try the Bavarian
pizza for something a little different; it is topped
with Canadian bacon and sauerkraut. The house
salad is tasty, too, with a yummy house vinaigrette
dressing that's worth a try. Come in for a casual,
atmosphere and a menu that also features pastas
and sandwiches. Open Sun—Thurs,, 11 a.m.-9 p.m,;
Fri-Sat, 11 a.m.-10 p.m. $-$$ 0 ® ¥ & @ @ ¢

HOOK & LADDER PIZZA CO.

26 Downing St, Hollister, 417-336-4665, hookand-
ladderpizza.com. If you find yourself in Hollister and
craving some pizza, stop at Hook & Ladder Pizza
Co. This spot serves up all your pizzeria favorites,
from toasted raviolis to sub sandwiches. The spe-
cialty pizzas are great, like the chicken bacon ranch.
Wings can come topped with sweet Thai chili sauce,
barbecue sauce, Frank's hot wing sauce or a fiery
Three-Alarm sauce for the daring. Open Mon.-Sat.,
11am-9 p.m;Sun,11am-8pm.SSO O &® B

IMO'’S PIZZA

600 S. Pickwick Ave, Springfield, 417-862-1222;
636 W. Republic Rd, Springfield, 417-886-4667;
imospizza.com. A true St. Louis—style original, Imo's
serves pizza on cracker-thin crust with lots of provel
cheese. We like the tasty Deluxe pizza. But our fa-
vorite is the simple combo of mushrooms and ltal-
ian sausage. The cheesy bread is ridiculously indul-
gent and covered in a thick layer of melted provel
cheese. Don't forget about the sandwiches; they're
yummy, too. Both locations open daily, 11 a.m.-9
pmM.S-$S O O¥E® & ¥

JAX AND GABE'S PIZZERIA

1282 E. Republic Rd., Springfield, 417-890-1311, jax-
andgabespizzeria.com. This spot serves up delicious
New York-style pizza by the slice or by the whole
pie. We love the classic supreme pizza with pep-
peroni, sausage, green peppers, mushrooms, on-
ions and black olives. But the specialty pizzas look
great, too. Customers enjoy the spinach and garlic,
and the house salad dressings are pretty tasty, too.
Open Mon—Sat, 11am-9pm.$$ 0 0® & ®

MASO PIZZA BAR

3653 E. Sunshine St, Springfield, 417-720-1047.
Italian. Nicola Gilardi (who has lent his name to the
delicious Nicola's Italian restaurant) has revamped
his casual nearby bar and eatery to focus on piz-
za. We can't wait to try options like the Nic Rise
and Shine, Italian Stallion and vegetarian-friendly
Monica Healthy pies. The menu also spans salads,
paninis, pasta, soups and more. Open Mon.-Sat., 3
p.m.-close.. $$ ® WIFI® & ® %



MCSALTY’S PIZZA CAFE

1550 E. Battlefield, Springfield, 417-883-4324. A
mainstay in Springfield that has been around for-
ever, McSalty's serves delicious pizza and has been
part of the Springfield landscape forever. The Bear
Pie is a tasty supreme that's loaded up with lots of
toppings. There are also sub sandwiches, and you
can get pizza by the slice at lunchtime. Open Mon—
Thurs., 11 a.m.=9 p.m.; Fri-Sat, 11 am~10 p.m. $ ®
OWF e @@=

MR. G'S CHICAGO PIZZA

202 N. Commercial St, Branson, 417-335-8156,
mrgschicagopizza.com. There's a lot to like about
this Branson pizza joint: a family-friendly atmo-
sphere, hearty Italian food and excellent Chica-
go-style pizza. They make all of the pizza dough
from scratch. For a hearty taste, dig in to the
supreme pizza, which features homemade Italian
sausage, green peppers, mushrooms, black olives,
onion and pepperoni. We can't wait to try the hand-
made crab rolls. Open Mon.-Thurs., 11 a.m—~8 p.m;
Fri-Sat,11am-9 p.m.$S® ® WIFI ¥ & ®

PAPPO’S PIZZERIA

221 E. Walnut St, Springfield, 417-866-1111; 900
E. Battlefield, Springfield, 417-306-9091; pappospiz-
zeria.com. Try the spicy chicken Cholula pie topped
with a mixture of red sauce and olive oil, grilled
chicken marinated in Cholula sauce, garlic, mozza-
rella cheese, red onions and cilantro. Also, be sure
you try the meatballs. Crust and sauce are made
fresh here. You can even get pizza by the slice if
you are there at the right time. Open Mon.-Wed.,, 11
a.m~10 p.m.; Thurs-Sat, 11 am-2 a.m, Sun, 11
am-9pm.S$-SS00¥W%®

THE PITCH PIZZA & PUB

2924 E. Sunshine Ave., Springfield, 417-368-0277.
This south-side Springfield pizza joint has a bar and
dining room, so whether you're there for a family
dinner or to grab a pint with friends, The Pitch Piz-
za & Pub has got you covered. With a menu full of
pizza, pastas, salads, sandwiches and pub fare and
a killer beer selection, there's something to please
just about everyone. We're partial to the taco piz-
za, which uses Cesar's Old Mexico's refried beans
and enchilada sauce. Don't forget to order a glass
of sangria. The flavors change, but they are always
delicious! Restaurant open Mon-Sat, 11 a.m.-10
p.m.; Sun, 11 am-9 p.m.; pub open later. $ $ ® ®
W' & @

PIZANO'S PIZZA

106 E. Jackson St, Willard, 417-742-5115, pizano-
andsauce.com. You can get a little bit of New York
up in Willard at this pizzeria. This spot serves New
York-style pizza in addition to calzones, sub sand-
wiches and pasta. The Big Pig pizza is topped with
barbecue sauce, pulled pork, bacon, onions and
cheddar and mozzarella cheeses. Yum! The dough
is made fresh daily, and there's even a gluten-free
option. Tues—Fri., 11 a.m.—9 p.m.; Sat, 4-9 p.m. $-$$
O0&E®

PIZZA BY THE CHEF

18050 Unit B, Business Route 13 (junction of High-
ways 13 and 76), Branson West, 417-272-8287,
mypizzabythechef.com. The pizza here is truly delish,
and it starts with some really great ingredients. The
dough and sauce are made on-site every day at this
tasty pizzeria that serves up hand-tossed pies, tasty
subs, gourmet salads, pasta and more. We can't wait

to try the luscious white pizza or the Chef Supreme
pizza with twelve toppings. Come for the buffet
Monday through Friday at lunch and Thursday at
dinner. Open Mon—Thurs., 11 a.m.—-9 p.m.; Fri-Sat,
11 am~10 p.m,; and seasonally on Sundays, 4-9
pm.S-$5 0 O &

PIZZA HOUSE

312 E. Commercial St, Springfield, 417-881-4073.
This nostalgic restaurant with a fun diner feel has
been a tradition in Springfield for more than 50
years. It's great for fans of thin-crust pizza; the piz-
za they serve is suepr-super-thin and cut into su-
per-super-tiny pieces. It's a classic that's not to be
missed. Our favorite thing there: Any of the pizzas
that includes breakfast bacon as a topping. Pizza
House's bacon is super crispy, and they aren't stin-
gy. Open Tues~Thurs, 11 am~9 p.m. Fri-Sat, 11
am-10p.m. SO ® WF & ®

ROCCO’S PIZZA & SUBS

Multiple 417-land locations; roccospizzaandsubs.
com. This lItalian eatery specializes in New York-
style pizza that has anybody who's been to the east
coast swooning. It's legit, and it is seriously so de-
licious. Also on the menu here are a variety of hot
subs, like meatball or eggplant Parmesan, plus sal-
ads, calzones and a handful of pasta entrées. $-$$
(LXDRUY)

VITO'S KITCHEN

307 S. Jeffereson Ave, Springfield, 417-569-7555,
vitoskitchen.net. The star of this restaurant has to
be the incredible New York-style pizza. The crust is
perfect—light, airy and crispy. The toppings range
from bizarre to classic but are always delicious and
perfectly put together. Each week you'll find cheese
pizza and three special pizzas that are constantly
changing. Stop by during Artwalk for a smorgasbord
of tapas and Wednesdays for lunch. Open Wed.,
11:30 a.m.~1:30 p.m.; Thurs—Fri, 5-10 p.m. $ ® ®
WIFI® ® & ¢

PUBS, LOUNGES & BARS

CELLAR + PLATE

2916 S. Lone Pine Ave, Springfield, 417-894-2003,
cellarandplate.com. An approachable wine list,
relaxing atmosphere and a variety of small plates
makes Cellar + Plate an ideal pick when you're look-
ing for an experience and not just a meal. The staff
is friendly and quick to recommend a wine if you
feel out of your element. Start your meal with the
Romesco Gouda Dip, which is made with tomatoes,
garlic, red peppers, paprika, almonds and smoked
Gouda. Also great are the Spanish meatballs, made
with Chorizo, Spanish spices and olives. They're
served with bread, because carbs make everything
just a little bit better. Open Tues—Thurs., 4-8 p.m.;
Fri., 4-11 p.m.; Sat, noon-11 p.m. $ ® ® %= ¥ & WIFI
o®

CLEAR LOUNGE

at Hilton Branson Convention Center, 200 E. Main St,
Branson, 417-243-3433. Just across the street from
Branson Landing at the Hilton Branson Convention
Center is Clear Lounge, a great place to grab a cock-
tail with friends. This spot is home to tasty food,
good music and fun drinks like the strawberry caip-
irinha. You can even step outside to enjoy a drink
by the pool, a fire pit or a cozy cabana. Hours vary;
open 6-10 p.m. at press time. ® ¥ & ¢

dining

COYOTE'S ADOBE CAFE & BAR

1742 S. Glenstone Ave., Springfield, 417-889-7120;
807 N. Main St Nixa, 417-725-6803, coyotes4wings.
com. This spot is known for its delicious chicken
wings and its expansive wing menu; there are 40
flavors. If you're a sweet potato fry fan, Coyote's
also has those on the menu, and they are quite
delish. There's karaoke Thurs—Sat.; there’s a magi-
cian on Tuesday nights when kids eat free. Open
Mon.-Thurs., 10 a.m.—-midnight, Kitchen open until
11 p.m; Fri, 11 am-1 a.m, Kitchen open until 11
p.m.; Sat., 9 a.m.-1 a.m., Kitchen open until 11 p.m.
Sun., 9 am-~10 p.m., Kitchen open until9 p.m. $
OOWFHY&E® Q *

DRUNKEN MONKEY

1816 W. Division St Springfield, 417-862-0809. This
north side establishment is a great dive bar with a
small but yummy menu. Try a pulled pork sandwich
or one of their pizzas. Stop by for live music and
cheap drinks and soak up the down-to-earth atmo-
sphere. They also have a killer patio, which is the
perfect place to take advantage of happy hour spe-
cials. Open Mon., 2-11 p.m.; Tues—Sat,, 11 a.m.-1
am. SO O W &%

DUBLIN’S PASS

2767 W. Republic Rd., Springfield, 417-877-7625;
317 Park Central East, Springfield, 417-862-7625,
dublinspass.com. This Irish pub offers a menu of
Guinness-based drinks (try the Guinness with Blue
Moon or the Guinness with root beer), plus tasty
pub fare. To start, don't miss the yummy Reuben
rolls appetizer—egg roll wrappers fully loaded with
delectable corned beef, Swiss cheese and sauer-
kraut, fried and served with a tasty side of Thousand
Island dressing. Open Mon.~Thurs., 3 p.m~1:30 a.m.;
Fri=Sat, 11 am~1:30 am. Sun, 11 am~-midnight.
SOOW'Q@®&x@=

THE LAST STRAW

A collection of local businesses are sick of
all the straws. Twelve restaurants and bars
have vowed to only provide the drinking
tubes upon request. Participants include
White River Brewing Co., Finnegan’s Wake,
Nonna's Italian Café, Casper’s, Van Gogh's
Eeterie, Café Cusco, Civil Kitchen & Tap,
Front of House Lounge, Tinga Tacos,

Cellar + Plate, Lindberg's Tavern and The
Outland.—Lillian Stone
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dining

DUGOUT BAR & GRILL & SPORTS & MUSIC

1218 E. Trafficway St, Springfield, 417-866-2255,
dugoutsgf.com. This spot serves up meals that are
not your typical bar food. It's bar food taken up
several delicious notches. Don't miss the big and
flavorful entree salads or the irresistibly delicious
Cuban sandwich. We also love their crispy French
fries. They are the perfect side dish with any of the
entrees, and they are totally craveable. Open Mon.—
Thurs., 11 a.m.—-10 p.m., Fri=Sat,, 11 am.-10:30 p.m.,
Sun., noon-9 p.m. $-SS O ® ¥ ® & ¥

EBBETS FIELD

1027 E. Walnut St, Springfield, 417-865-5050.
The pizzas, burgers and wings are tops here, espe-
cially the Duke burger. Yum! We also like the BLT.
It's a classic, but they do it really well. We love
the pizza that comes topped with hot sauce. The
hand-cut French fries here are always crispy and
perfectly delicious. Kitchen open Mon.-Tues., 11
a.m-10 p.m.; Weds.-Thurs., 11 a.m.-10:30 p.m.;
Fri-Sat, 11 a.m.-11 p.m.; Sun,, 11 am.-9 p.m. $
(CNDR YR KIDES

ERNIE BIGG'S DUELING PIANO BAR

505 Branson Landing, Branson, 417-239-3670,
erniebiggs.com This piano bar serves up more
than great tunes. It has a small but yummy menu
of gourmet pub grub filled with appetizers, sand-
wiches and pizza. The pizzas are thin crust and
super popular. Build your own pizza from a vari-
ety of toppings to personalize your late-night
snack. Open Mon.-Sat,, 6 p.m~12:30 a.m; Sun., 6
p.m—midnight ® WIFI ¥ & % @

" "
IS THIS FOR WHEEL?

The Wheelhouse dropped some big news
late last week. Five years after opening,
one of SGF's favorite food trucks will
open a new brick and mortar location
inside the Vib Best Western Hotel being
built at the intersection of Glenstone and
Sunshine. The new location will feature
the full Wheelhouse menu, coffee from
KeenBean and sweets from B + B Bou-
langerie & Bakery. Food truck loyalists,
have no fear: the bright yellow truck is
here to stay.—Lillian Stone
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FINNEGAN'S WAKE

307 South Ave., Springfield, 417-869-1500. The
menu at Finnegan’'s Wake is made up of afford-
able Irish fare with some hearty dishes like the
meaty shepherd’s pie. We love the grilled chick-
en pasties—those are puffed pastry filled with
chicken, veggies, cheese and pesto. Don't miss
the Guinness beer cheese or the beef and soup
(which is a hearty favorite that leaves us wishing
for more). Open Tues.—Sat., 11 a.m. to bar close. S

(LEDR JRCN

GALLOWAY STATION

1281 E. Republic Rd., Springfield, 417-881-9730.
We love the Rajun Cajun burger with bacon, Swiss
cheese and spicy seasonings. And we can't get
enough of the super yummy fries and freshly
made potato chips dipped in homemade spicy
ranch. Be sure to grab a seat on the patio for
some dinner in the fresh air. Kitchen open Mon.—
Thurs., 11 a.m—-10 p.m,; Fri.—Sat, 11 a.m—11 p.m
0060

THE GOLDEN GIRL RUM CLUB

137 Park Central Square, Springfield, 417-425-
5162, thegoldengirl.com. This tiki bar serves up
handcrafted cocktails and a made-from-scratch,
eclectic, internationally inspired menu. Try the
Thai sticky wings for an unusual twist on a bar
staple. The sandwiches are yummy, especially
the GG Staff Special, which is made with house
Korean BBQ pulled pork, house kimchi mayo, and
quick-pickled cucumber. After 9 p.m. on Fridays
and Saturdays, Golden Girl serves homemade ra-
men and artisan pizzas. Open Tues.—Sat., 5 p.m.—1
am.$®OWF?éE

HARBELL'S GRILL & SPORTS BAR

315 Park Central West, Springfield, 417-862-0477.
Lots of items on the menu here have a barbecue
twist and feature sweet and smoky barbecue
sauce. Don't miss the super-smoky chicken wings
(we like the mild buffalo sauce the best) or one of
the great burgers. Also yummy: the Smoky Philly
(it's like a Philly cheesesteak sandwich, but with
a barbecue sauce twist). Tues-Sun. 11 a.m.—mid-
night (Kitchen open until 10 p.m.); Fri-Sat 11
a.m.—-1:30 a.m. (Kitchen open until 10 p.m.); Sun.
11 a.m.-midnight (Kitchen open until 9 p.m.) $ ®
O¥Y® &

J.0.B. PUBLIC HOUSE

319 E. Walnut St., Springfield, 417-831-1158. Pop
in for tasty drinks (including a great whiskey
selection) and some tasty food, too. The French
fries here are seriously so delicious. Don’'t miss
the cubicles, delicious mini-sandwiches. Open
Mon.—Fri., 11 a.m~1 a.m.; Sat., noon-1 a.m. $ ®
(DR FNCN

LINDBERG'S TAVERN

318 W. Commercial St Springfield, 417-868-8900,
lindbergsbar.com. Forget about basic bar food.
This storied watering hole and music venue goes
above and beyond with creative takes on hearty
comfort food classics. We love The Daily Special,
aka Lindberg’s signature cashew chicken poutine.
Don't miss out on Sunday brunch, which goes
fast. We can't wait to try the crab eggs Benedict
made with poached crab and fried green toma-
toes. Open Tues—Sat.,, 11 a.m.—1:30 a.m.; Sun., 12
p.m.—midnight. $ ® ©@ @WIFI® & @ **

MISSOURI SPIRITS

507 W. Walnut St, Springfield, 417-501-4674,
missourispirits.com. This distillery and bar has a
small food menu that pairs well with its artisanal
cocktails. It is eclectic and packed with flavor,
focusing on sandwiches and small plates. We rec-
ommend the Fried Bologna Sammie. Trust us. It's
served with an orange marmalade that puts the
whole thing over the top. The B.L.T. is also killer.
And, on your way out, pick up a bottle of one of
its small-batch liquors. Open Tues—Fri., 4 p.m.—
midnight; Sat.-Sun., noon-midnight; limited food
onTuesdays S @ ¥ & ®

THE MUDLOUNGE

321 E. Walnut St, Springfield, 417-865-6964,
mudhousecoffee.com. We love all the cozy seat-
ing here at The Mudlounge (including a real-
ly great patio out back), and we love the menu
that's packed with 90 beers from all over the
world. There's also a large selection of single malt
Scotch and quite a few creative cocktails. We love
the coffee-based cocktails especially. This place
offers up one of the best bloody marys around.
(It's super-peppery!) Try the hummus or the Blue
Moon fondue if you're in the mood for an appetiz-
er. Open Mon.-Sat.,, 4 p.m.—1:30 a.m. $ WIFI ¥ & @ ¢

OUTBACK PUB

1924 W. Hwy. 76, Branson, 417-334-7003, out-
backbranson.com. This Australian-inspired spot
boasts two bars, an outdoor party deck and ex-
tensive beer list. Enjoy live music most evenings.
Try the cornmeal-breaded catfish, hand-crafted
burgers or hearty Reuben. We can't wait to try
the fresh-from-the-smoker barbecue. Open Mon.—-
Sat, 11a.m-1a.m.; Sun, 11 a.m-midnight $ ® ®
WIFIL® & @ %

PARLOR 88

1111 E Republic Rd., Springfield, 417-882-8882,
parlor88.com. There are 88 beers, 88 wines and
88 martinis in Parlor 88's drink menu. That means
you head there with a crowd and know that every-
body will find something they like. There are also
plenty of delicious apps: Try the Italian Duo
Panini, or the $2 burgers on Wednesdays. Open
Mon.-Sat,, 3 p.m.—1 a.m,; Sun., 3 p.m.—midnight. S
OWFYQ&@ = %

PATTON ALLEY PUB

313 S. Patton Ave., Springfield, 417-865-1188.
The beer-cheese fondue is a longtime favorite
here. Order it as an ooey-gooey topping on your
French fries. This place also serves up some really
tasty wings, and they even serve lunch. There are
42 beers on tap, and 110 bottles. Come for some
fun-filled trivia on Thursday and Sunday nights.
Open Mon.=Sun,, 11 a.m.-1:30 a.m.; Kitchen open
Mon.—~Thurs. until 10 p.m.; Fri=Sat. until 11 p.m.;
until 10 p.m. Sun. $ ® ® WIFI ¥ @ & 7%

QUEEN CITY WINE DIVE

105 Park Central Square, Springfield, 417-429-
9020, facebook.com/QueenCityWineDive. Visit
Queen City Wine Dive to sip on delicious wine
by the glass. Pair your vino with Spanish-inspired
tapas and charcuterie plates. Grab an indulgent
dish like the fried chicken (based on the beloved
recipe from the now-defuct Riverside Inn restau-
rant), coconut curry steamed mussels or duck
confit mac and cheese. Open Tues.—-Weds. 4-10
p.m. Thurs=Sat. 4-11 p.m. $-$$ ® ¥ & ® ¢

Photo by Kevin O'Riley



THE ROOST BAR AND GRILL

2025 W. Sunshine St., Ste. 104, Springfield, 417-
865-4000, roostbarandgrill.com. There are 19
pizzas and 23 burgers here. Try the Roost burger
(a double cheeseburger with egg). We love the
boneless chicken wings in classic buffalo sauce.
They are crunchy, tender and just spicy enough
for a bit of a hot kick. The chicken rolls appetizer
(chicken, black beans, corn and cheese wrapped
in a tortilla) are a tasty starter. There are also piz-
zas and a variety of sandwiches like the Toasted
Italian. That comes topped with ham, pepperoni,
mozzarella cheese, black olives, onions, lettuce,
tomato, mayonnaise and lItalian dressing. That's
quite a mouthful! Open Mon-Sat,, 11 a.m—-1am,;
Sun., 11 a.m.—midnight; Kitchen closes around 12
amSOOWH?® & @ %

SCOTCH & SODA

310 South Ave, Springfield, 417-719-4224,
thescotchandsoda.com. Although known for its
vast selection of Scotch and specialty cocktails,
Scotch & Soda serves up a select but tasty menu
of sandwiches and small plates. The Cubana
sandwich can't be beat and comes with kettle po-
tato chips or a delicious broccoli salad (seriously,
the broccoli salad is good). And any meal here is
improved by a couple of ounces of the house-
made Scotch beef jerky. Try one of the delicious
waffles too; you'll be in for a treat. It also offers a
mean brunch. Open Tues—=Sat., 5 p.m.—bar close;
brunch is served on Sundays, 11 a.m-3 p.m. $

® WIFI® & @ %

SPRINGFIELD BREWING COMPANY

305 S. Market Ave., Springfield, 417-832-8277,
springfieldbrewingco.com. Try the fish and chips
paired with the beers that are brewed on-site.
Also delicious are the burgers and the warm-
and-gooey mac and cheese. Don't miss the cre-
ative breakfast fare on the weekends. Live music.
Tues.=Sun. Kitchen open Sun., 9 a.m.—-10:30 p.m,
bar close 11:30; Mon.~Friday., 10 a.m.~10:30 p.m.,
bar close 11:30; Sat,, 9 a.m.—10:30 p.m., bar close
11:30 pm.SS O O O WF @ & @@

VINO CELLARS WINE SHOP & LOUNGE
2137 W. Republic Rd., Springfield, 417-773-1985;
15038 Business Hwy., 13, Branson West, 417-773-
1985, vcellars.com. Small plates, snacks and tapas
make up the menu at this comfortable spot. The
gorganzola bacon dip is popular as is the asiago
spinach dip. Indulge in a glass of wine from a
rotating selection. You can also enjoy any of the
bottles from the wine shop, and there’s no cork-
ing fee. Springfield location open Mon.-Thurs,,
11 a.m.—8 p.m. or later; Fri-Sat., 11 a.m.—=9 p.m. or
later; Branson West location open Tues.-Thurs.,
10 a.m.=7 p.m. or later; Fri—Sat., 10 a.m.—8 p.m. or
later SO O YWIFI & ©

W.F. CODY'S

3138 E. Sunshine St., Springfield, 417-887-8083.
The cheeseburgers are a specialty at this restau-
rant, and they are reliably enormous. Don't miss
the gigantic ham and cheese sandwiches, another
customer favorite. They've been customer favor-
ites for a super-long time, so if you haven't tried
them yet, you're in for a treat. Open Mon.-Sat., 11
a.m.—1:30; Sun. 11 a.m.—-midnight. Kitchen open
Mon.—-Thurs. 11 a.m.—10 p.m.; Fri.—Sat 11 a.m-11
p.m.; Sun.11am-10p.m SO OWFH!® & Q@

SEAFOOD & FISH

CRABBY'S SEAFOOD BAR & GRILL, please
see listing p. 140

HEMINGWAY'S BLUE WATER CAFE

1935 S. Campbell Ave., Springfield, 417-891-5100,
hemingwaysbluewatercafe.com. There's a loaded
buffet every day at this restaurant. The alliga-
tor appetizer and the coconut shrimp are favor-
ites. Try the Bahamian Mixed Grill for a meal of
salmon, shrimp and mahi mahi. If you bring the
kids, they'll love checking out the giant aquar-
ium inside the restaurant. Brunch is served on
Sundays. Open Mon.-Sat., 7 am.-=10 p.m.; Sun., 9
am-8pm.$$000'%O0@=

ROCKBRIDGE RESTAURANT

Call for directions to the ranch in Rockbridge; 4297
County Rd. 142, Rockbridge, rockbridgemo.com.
This fishing and game lodge is home to a restau-
rant that specializes in all things trout. Don't
miss the delicious blackened trout entrée. A staff
favorite is the trio appetizer that features smoked
trout, smoked trout salad and smoked trout pate.
It's irresistible. There are also steaks and cob-
blers. While you're there, head across the parking
lot and grab a drink in the bar inside the old mill.
Smoking in designated areas only. Open daily 8
am-8pmSOOOWH' s Q@@=

WHITE RIVER FISH HOUSE

5 Bass Pro Drive, Branson, 417-243-5100, whit-
eriverfishhouse.com. Want to indulge in a little
waterfront dining right in Missouri? This is your
spot. It's at Branson Landing, right on Lake Tan-
eycomo. We love the delicious fresh cornbread
that comes with your meal. The freshwater fish
is great, especially the almond-crusted trout or
cornmeal-fried catfish. For an appetizer, try the
smoked wahoo dip. Another app to try: the mush-
room caps stuffed with venison sausage. Open
Mon.-Sat,, 11 a.m~10 p.m,; Sun, 11 am-8 p.m.
3500 EOO®

BUCKINGHAM'S STEAKHOUSE, please see
listing p. 140

CHARLIE'S STEAK, RIBS & ALE

3009 W. State Highway 76, Branson, 417-334-
6090. In addition to tasty steaks, this spot serves
up some killer barbecue. Don't miss the hand-
rubbed pork ribs, the bacon-wrapped filet or the
chicken fried steak. Open daily 11 a.m.-11 p.m.
SSO00¥QP&EX®

FLAME STEAIKHOUSE, please see listing p. 140
JIMM'S STEAIKHOUSE, please see listing p. 141

LEVEL 2 STEAKHOUSE, please see listing p.
141

OUTBACK STEAK & OYSTER BAR

1914 W. Hwy. 76, Branson, 417-334-6306, out-
backbranson.com. There are plenty of standout
dishes at this Australian-themed steakhouse
and oyster bar. Outback serves hand-cut, aged

dining

steaks using Certified Hereford Beef that's raised
locally. The alligator tail is a specialty here, as
are the ultra-fresh oysters, which are shucked by
hand. For a tasty and filling side, try out the Taz
taters—perfectly crispy fries topped with cheese
and bacon and served with a side of creamy ranch
dressing. Smoking in designated areas only. Open
daily at 11 a.m. Closing time varies seasonally. $$
O OWFYEQ

OUTBACK STEAKHOUSE

3760 S Glenstone Ave., Springfield, 417-890-5900,
outback.com. The steaks are the specialty, and ev-
erybody loves the Bloomin’ Onion. The coconut
shrimp are also delicious. And you can't go wrong
with a juicy sirloin steak, either. Open Mon.-—
Thurs., 4-10 p.m.; Fri, 4-11 p.m,; Sat, noon-11
p.m.; Sun.noon-9 pm.SS 0 O¥E @

RED OAK STEAKHOUSE

Downstream Casino Resort, 69300 E. Nee Rd., Qua-
paw, Oklahoma, 1-888-396-7876, downstreamca-
sino.com. If you head to Downstream Casino for
a weekend getaway, don't forget to make a res-
ervation at Red Oak Steakhouse. Dry-aged prime
steaks are served in this restaurant’s fine-dining
atmosphere. While you're there, enjoy the casino
that's just outside the doors. The sides are all
delicious here, and the desserts are pretty darn
tasty, too. Open Sun-Thurs., 5-9 p.m.; Fri=Sat,
-10pm.S$SO¥E@ =

RERICO BRAZILIAN GRILL

3371 E. Montclair St, Springfield, 417-881-8882,
rericogrill.com. Are you a huge fan of all things
meaty? Try 18 kinds of meat for dinner, all sliced
tableside. Dinner also comes with beef soup, soft
rolls and unlimited trips to the cold bar that's
packed with things like fresh cheese, pasta salads
and more. At lunch, try the panko pork loin with
barbecue glaze and big sweet potato fries. Open
daily at 11 a.m. Closing time varies seasonally $

OCOWYE® Q@

STEAK INN

22290 Waters Edge Dr. on Hwy. 39, Shell Knob,
417-858-6814. A perfectly cooked steak doesn't
have to come with a huge price tag. These steaks
won't break the bank, and they are cooked to per-
fection and taste great with garlic bread. If you're
really hungry, take your appetite and order The
Boss cut. Not in the mood for a juicy steak? Try
the portobello mushroom appetizer. Diners also
love the creamed onions on the salad bar and the
tabbouli. Open Sun., Tues.—Thurs., 5-close p.m,;
Fri-Sat,5-9p.m.$-35 06 @ Q@ =

WILDER’S STEAKHOUSE

1216 S. Main St, Joplin, 417-623-7230,
wilderssteakhouse.com. American. Come to Jop-
lin's Wilder's Steakhouse to find steaks in all siz-
es and varieties, all of which are certified black
Angus beef and free of hormones and antibiotics.
The restaurant’s menu also has a variety of other
items like seafood, chicken, pork chops and more.
Don't miss the three-onion soup or the truffle
macaroni and cheese. Salads look great, too, like
the spinach salad topped with goat cheese, red
onion, applewood-smoked bacon, crimini mush-
rooms and a balsamic vinaigrette. Open Mon.—
Thurs., 5-9:30 p.m.; Fri—Sat., 5-10 p.m. $$$ ® ¢
E@B
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BETH'S BAKE SHOPPE & TEA ROOM
1645-D W. Republic Rd., Springfield, 417-866-
5533, bethsbakeshoppe.com. Try a chicken salad
sandwich—served on cinnamon raisin bread. If
you're in the mood for salad, we love the spinach
salad served with warm bacon vinaigrette, and
the gigantic couscous salad loaded with fresh
veggies and Feta cheese. But first, marvel over
everything in the dessert counter; every single
cookie here is delicious. Tea room is open Mon.—
Sat, 11 a.m.—2 p.m.; bakery open 10 a.m.=5 p.m. $
05000

BLACKBERRY LANE TEA ROOM &

FLORAL SHOP

16052 US. Hwy. 160, Forsyth, 417-546-5848.
This cute little Forsyth spot is perfect for enjoy-
ing lunch with the girls. The menu spans salads,
sandwiches and tasty soups like the chilled
strawberry soup. Try a flavored tea or the home-
made strawberry lemonade. Customers clamor for
desserts like the house-made blackberry cobbler.
Open Tues~Fri, 11am-—2pm. SO & O®

GARDEN TEA ROOM

201 Helena Ave., Rogersville, 417-753-4777, This
tasty little tea room is tucked away behind a fur-
niture store in Rogersville. The crustless quiches
change daily, and they are a different take on
this tea room classic. Be sure and try the chicken
salad sandwich on a croissant. It has tasty bits
of dried apricot inside. Yum! And don't miss the
homemade miniature beer bread. It is so good.
Open Mon-Sat, 11 am-2pm$ ® & ®

MAGGIE MAE’S TEA ROOM

206 W. Fourth St, Miller, 417-452-3299. This
long-time favorite has been in business since the
mid-1990s, and it's @ must-try 417-land tea room.
The menu features plenty of tasty tea room fare
including sandwiches, soups and salads. The des-
serts are fantastic, so be sure to try the strawber-
ry shortcake when they have it; it's delish. Open
Mon.-Sat, 11am-2pm.$ @ & Q@ = @ @WIF

MS. GILMORE'S TEA ROOM AND

VINTAGE SUITCASE

211 E. Commercial St., Springfield, 417-886-7000,
robinsvintagesuitcase.com. The daily specials
and desserts are the star of this quaint tearoom
and pastry shop on Commercial Street. There is
always a quiche and soup of the day as well as
sandwich specials. The bacon and spinach quiche
is a customer favorite. Desserts range from
French pastries to made-from-scratch pies and
decadent cakes. We can't wait to try the straw-
berry buttercream cake. Don't miss the monthly
dinners featuring a variety by Roland Parny. Tea
room is open Mon.-Fri, 11 am-2 p.m, Sat, 11
a.m.=3 p.m. bakery is open Mon.-Fri., 10 a.m.~4:30
p.m.; Sat, 10 a.m.~5p.m.$ ® WF ® & @

RELICS ANTIQUE MALL TEA ROOM

2015 W. Battlefield, Springfield, 417-885-0013.
Favorites at this tea room include the puff pas-
try quiche and chicken Waldorf salad served on
a fresh croissant. And for your drink, try out a dif-
ferent tea every time you visit (this spot serves
16 kinds). Feed your sweet tooth with the warm
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scones here, filled with cranberries and nuts and
served with freshly made Devonshire cream and
jam. After your meal, take some time to explore
the enormous and expansive Relics Antique Mall.
It's a stellar way to while away the afternoon, and
maybe find a little treasure to take home. Open
Mon.=Sat,, 11 a.m.-3 p.m.; Sun,, 12-3 pm. $ @ &
®©0®

RUBY LENA'S TEA ROOM & ANTIQUES

224 W. Main St, Branson, 417-239-2919. There
are great salads at this little tea room on Bran-
son’s Main Street. It's just up the street from Bran-
son Landing, making it a great place to walk to af-
ter you've finished up all your shopping. Consider
indulging in one of the hearty lunches, like meat-
loaf or chicken and dumplings. For dessert, make
sure you try the pies, especially coconut cream
with meringue. Then you can pop into the adjoin-
ing antique shop to browse a bit. Open Tues.-Sat.,
11am-3pm S0 &® @ *

SPRING CREEK TEA ROOM

107 S. Third St., Ozark, 417-582-1331. The home-
made desserts are to die for. Be sure to order
them quickly before they run out. (And if Butter-
finger pie is an option, snag it quick!) Don't miss
the veggie sandwich, the strawberry soup or the
chicken salad. This place is hopping at lunch time,
so if you have to wait for a table you can spend
the time perusing the booths at the attached
antiques shop. Open Tues.-Sat., 10:30 a.m.=2 p.m.
00460

RAMA THAI CAFE

1129 E. Walnut St, Springfield, 417-865-3204.
Step into a charming historic house on Walnut
Street, and you'll see why people are loving Rama
Thai. The restaurant features a menu full of de-
licious Thai tastes in a cozy atmosphere with a
shady patio out back. Start your meal with the
avocado spring rolls. Then dig into the entrees.
We love the drunken noodles and couldn't get
enough of the potent and delicious tom yum
soup that was bursting with ginger, galangal and
lemongrass flavors. Open Mon.-Thurs., 11 a.m.—
2:30 p.m., 4=9 p.m.; Fri.and Sat., 11 a.m.~2:30 p.m.,
4-9:30 p.m.; Sun., 12-2:30 p.m., 4-9 p.m. . $-$$
000

THAI PEPPERS RESTAURANT

1411 E. Sunshine St, Springfield, 417-882-1979.
Try the Bangkok duck (or any of the duck dishes;
they are delish here). One of our favorites is the
spicy string bean entrée with chicken, or the prik
king chicken ordered extra spicy. For something
packed with flavor, don't miss the delicious green
curry or the comforting massaman curry. Open
Mon.~Fri., 10:30 a.m.~2:30 p.m., 4:30-9:30 p.m.;
Sat-Sun., noon-2:30 p.m., 430-9 p.m. $$ O ®
1e0 =B

THAI THAI CUISINE

1615 W. Highway 76, Branson, 417-334-9070,
thaithaibranson.com. If you're in Branson and
looking for a satisfying Thai meal, Thai Thai Cui-
sine is a great option. It offers really great Thai
food and a sweet staff. The panang curry is de-
licious, and it's served on a little bed of fresh

spinach. The yellow curry is Thai comfort food,
and it's served up with plenty of big and hearty
potatoes and carrots. Open Mon.=Sat., 11 a.m.-3
p.m., 4:30-9 p.m.; Sun. 11 a.m.=3 p.m., 4:30-8:30
pm. $-5500s-00

THAI TIME CAFE

1804 E. 32nd St Joplin, 417-781-0055. All of your
favorite Thai flavors make an appearance on the
menu here. Customers love the pumpkin curry.
Don't miss the Larb Mae Janla: ground chicken
cooked with spicy chilis and served with lettuce
that's perfect for making wraps. For a vegetarian
treat, try the crispy mock duck with your choice
of red curry or gra pow sauce. Open Sun.—-Thurs.
11 a.m.=9 p.m.; Fri=Sat, 11 a.m.-9:30 p.m. $-$$
(NN K Y

THAI XPRESS

948 S. Glenstone Ave., Springfield, 417-865-0101.
When you visit this friendly spot, don't miss the
Magic Noodle, mango curry chicken and volcano
shrimp dishes. They are all tasty. We've also heard
that the green curry is particularly delicious. And
the massaman curry is a sure bet for a mega-tasty
meal. Open Mon.-Thurs., 11 a.m.-8 p.m.; Fri, 11
am-9 p.m.;Sat,11am-9pm. SO O & ®

TONG'S THAI RESTAURANT

3454 S. Campbell Ave., Springfield, 417-889-5280.
This spot serves up a menu packed with tasty Thai
flavors, and the Esarn lettuce wraps are a long-
time customer favorite. Don't forget about the
Thairito, a tasty dish that's unique to Tong's. The
basa in basil sauce is a delight. The pad Thai and
the savory crab Rangoon are among the best in
town. Full bar. Open Mon.—Fri., 11 a.m.-2:30 p.m.;
Mon.-Sat., 5-10 p.m. $-$S @ O WFI? & ® &

VIETNAMESE

ASIA EXPRESS

2462 S. Campbell Ave., Springfield, 417-883-2462.
Don't miss the pho dac biet, a beef noodle soup
with thinly sliced brisket, tripe, tendon and meat-
balls with onions and cilantro. It's served with
sprouts, basil, lime and jalapefos on the side, so
you can customize your bowl of soup. Open Mon.—
Sat,11am-9pm.SO O &® QO = ¥

BAMBU

1338 E. Battlefield, Springfield, 417-881-9881.
The pho is a specialty here. You can add spice,
herbs, jalapefios and sprouts to customize it. (Our
favorite way to do it: Use all of the herbs, half of
the sprouts, a couple of jalapefios and a gener-
ous squirt of Sriracha.) Order a taro boba drink
with your meal, and don't miss the delicious fresh
spring rolls or the spicy beef noodle soup. Open
Mon.-Thurs., 11 a.m.=9 p.m.; Fri=Sat,, 11 a.m.-10
p.m.;Sun,11am-6pm. SO O W& ® @ & 3

PHO KIM

3433-C S. Campbell Ave., Springfield, 417-883-
9999, phokimspringfield.com. Here you can fill up
on Vietnamese staples like pho, spring rolls, bahn
mi sandwiches and more at Pho Kim. Everything
we've tried is good, but the Pho soup is the star.
The broth is rich and complex and full of flavor.
Open Mon. and Wed.-Sat,, 11 a.m.—8:30 p.m.; Sun.,
11am-7:30p.m.S O ® WF & ®
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[ PEOPLE PICS ]

Teacher
Apprecialion

BANQUET

At the 24th Annual Foundation
for Springfield Public Schools

Teacher Appreciation Banquet,
participants enjoyed red carpet
photos, a silent auction, photos
from Fun Pics photo booth and
more. Emcees Liz Delany and
Kevin Howard from 105.9 KGBX
led the evening's events, and
Truman Elementary School'’s
Jean Lawson was named the
2018-2019 Teacher of the Year.

Date
April 16

Benefiting Organization
Foundation for Springfield
Public Schools

Money Raised
587,331

Number of Guests
770

Location
Qasis Hotel & Convention Center

Attire
Cocktail

Food
Qasis Hotel & Convention Center

Entertainment
The Reed Academy Singers

Sponsors

Missouri State University; John & Beth
Raidel; Andy B's; Commerce Bank; Copy
Products Inc,; Esterly, Schneider &
Associates Inc. AIA; Johnstone Supply;
KPM CPAs & Advisors; Mercy; Mark &
Lori Nelson; Penmac Education Staffing;
Xtream powered by Mediacom; 417
Magazine and many more
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Photos by Ryan Kowalski

KEEPING THE OZARKS CAMERA READY

Teeth Cleanings * Dental Implants « Sleep Apnea Treatments « Same Day Crowns * Cosmetic Dentistry
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[ PEOPLE PICS ]

The Longest

TABLE

This unigue dining event

Cindy Carroll, Suzy & Eddy Bunge Murray Beairsto, Brad Gilbert

showcases custom menus from
local fine dining restaurants.
Each restaurant serves a table,
and diners choose which table
they want to sit at to enjoy
their four-course meal. The
night benefited Help Give
Hope, which assists local
families with living expenses,
resources and education.

Date
April 19

Benefiting Organization
Help Give Hope

Money Raised
$46,000

Number of Guests
120

Location
The Grey Rocks

Attire
Cocktail

Food

319 Downtown, Touch, Flame,

Black Sheep, Avanzare and Metropolitan
Grill

Entertainment
Izabel Crane

Sponsors

Bobby Allison, Benjamin F. Edwards
Investments, Tim Reese, Rosalie
O'Reilly Wooten, David O'Reilly, Mary
Beth and Charlie O'Reilly, Youngblood
Auto Group, Dan Cobb, The Nest, 417

Terry & Tracy McCullough Eric Gulliams, Brian Hayes Magazine and many more

Photos by Ryan Kowalski

EXCELDENTAL | 417.233.0205

Smile Healthy.

exceldental.com
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[ LOOKING BACK]

20 Years of Augusls

August in the Ozarks is truly the dog days of summer. Early on, we beat the heat by sharing
your favorites in our Best of Springfield feature, now known as Best of 417. Eventually, we
found a better way to celebrate 417-land when the temperatures peak: articles about our
region’s dining scene. We've taken you on dining day trips, told you about the best steaks
around and even introduced you to the ethnic flavors you can find close to home. This year,
we couldn't resist telling you about the area’s booming food truck culture. Happy munching!
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Welcome
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to Propane Comfort

: :
’f 5 == : == == .__j'_f___: N Al ;
g - S i othr_ng s better on a coo{ summer evening than
B . relaxing by the fire after dinner on your patio.
M o~ __'{;9‘. = “~ Propane can help you do just that with energy
ey efficient outdoor kitchens, lighting and firepits.

Learn about all the ways propane can be / y
incorporated into your life to help you live -« / M@pﬂnc
more comfortably, happy and free. PROPANE Missouri Propane Education

CLEAN AMERICAN ENERGY" & Research Council

Visit your local propane dealer or propanemissouri.com for more information on the uses and benefits of Clean American Energy.
Welcome Home to Propane is an educational service of MO-PERC, the Missouri Propane Education & Research Council.



Top-level care

When the unthinkable happens, every second counts.
Distinguished as a LEVEL 1 CENTER three times,
we're ready when it matters most.

TRAUMA | STROKE | STEMI

Last year, Cox Medical Center South treated:

12K+ 1,906 208

trauma patients stroke patients STEMI heart attack patients

Let’s find a physician who's right for you. ¢C‘

417-269-INFO or coxhealth.com OXHEALIH
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