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KIDS' MENU?
OH, GROW UP! _

Restaurants offer chicken fingers,
but it could be the small set want
sushi or pho, fajitas or dumplings

BYDEVRAFIRST | GLOBE STAEF

liver Bentley is 8 years old. His sister, Anna, is 6. At
Zenina Moodle Bar in Brookiine, the two are walt-
img for thelr Asian noodbe soups to armive. In the
mentime, they néeating fresh ralls with peanut
sauce and clams. "They're interested in food,” says
their inther, Chris, They like sushi, Mexdcan, and Italinn. Anna
boves oo, aned she’ll often havve capers a8 a snack. As a hahy, Oliver

mdored baba ghanoush.

Drerwm the street at the Japa-
nEse restmarint GinGa, Jack
Brosmnbend, 5, is gloefully suck-
g dowm salman seshiomd ancd
shrimp tesmpure. And st Dok Buaa
Thal Kitchen, Hannah Siegen-
berg, 10, and her sbster Julla, 17,
ire drinking tea and sharinga
Thal nppetizer of dried shrinsp,
lirrwn, chilies, nnd Chinese brocco-
13 wrapped i spinsch leavoes.
Hannah's choboe for whers o
celebmate her recent hirthday: the
Japuuiese restaurunt Fugakn.

Children’s tastes: huve bixcoms
mae sophisticated. Yet look st
Icids® merns mround town and
o soe Lhe same dishes
and agadn: chicken finger,
jrilled cheese, spaghettd, hot
dhoggs (s i oo mesed thee st rocit-
e for youl.

“It’s a viciows cyclo,” says
Muncy Tringall Piho, author of
thie boak "Wy Two-Yoar-{Hd Eais
Ohetrsprns: Ralsing Chidldren Wi
Love to Eat Everything ™ “Ristau-
ks have those things on mens
becanse they think that's wiat
pareits want, and puronts onder

thiem becanse they e theme"

Thie obvinis probbem with
childrens menns is thelr nutr-
tonal value. Ciferings um oftemn
ligh In Ead; sodinm, and sugr
"Most kids" memnes don’t even
oo with i vegetibde,” &nys
Allison Laurett], lesd ellnleal
peychologist in the Optimal
Weight for Life Program at Chil
idren'’s Hospiital Boston, which
viididales did treats chifldmes
wha are overwelght. “Whien we
o out to dinner; we have Lo order
avegetahle off the regular menu
o v o the kids”

Thiis s started to chamge. In
asurvey of hod trends for 2009
conducted by the National Res-
tnurant Asseciation, nutritionally
balreed kids" dishes ranked
mmamder 4 (right betweon oogunic
produce mmd mew cuts of meat),
mentiomed by 81 percent of the
mcre than 1,600 chefs polled,
Legal Sea Foods, for cxamgple,
serves kiids' mealks with fresh froit
and vegetahles, unsalied fries,
and naggets musde fiom natumily
ruised chicken., [Tt was named the

Dorothea Mxon Dunne, 6, eats chicken and pasta at a Fine Ddning Family-Style Priday night at Aura at the Se;
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Clockwise from top left: Chef Rachel Klein at Aura; Anna Bentley, 6, eating chicken noodle soup at Zenna Noodle Bar in Brookline;
pureed fruits and Cheerios at Aura; Caileigh Sutton, 8 (left), Amaya Sutton, 8, and Spencer Dunne at Aurn; grilled cheese, sliced
bananas, chicken fingers, and fries, also at Aura.

best family restaurant in a 2008 Par-
enting magazine poll.) At Aura in the
Seaport Hotel, chef Rachel Klein has
instituted Fine Dining Family-Style
nights, where the food is made in house,
down to the seasonal purees for babies,
“It's not a freezer-to-fryer kind of experi-
ence,” she says. “If you're going to feed
your kid pizza — and more power to

{ you, I know [ do — at least you know it's
being made and not put of a box™ And at
chain restaurants such as Denny's, Uno
Chicago Grill, and Red Robin, parents
now find some lighter options, whole
grains, and fruits and vegetables on the
.

But even when kids' food is healthier,
it is often, as Gabriel Fortney, 8, of West
Roxbury succinctly puts it — “booor-
ing!” A baked chicken finger is still a
chicken finger. Chefs work hard to craft

interesting food for adults. If a restau-
rant goes to the trouble of creating a
children's menuw, it should offer them a
comparably interesting experience. Ina
lunch bag or at home, peanut butter and
jelly is lovely. At a restaurant, peanut
butter and jelly is lazy. It's time for kids"
menus to grow up.

“Everyone likes chicken fingers and
burgers, but they're pretty boring and
always the same,” says Connor Daitch,
13, of Norton.

“I think kids' menus are unimagina-
tive,” snys Matthew Amster-Burton, whao
writes about eating adventurously with
his daughter, Iris, 5, in the book “Hun-
gry Monkey” “I'm not s0 much con-
cerned about the health aspect, but for
me the fun of having a kid and being a
person who loves food is sharing the
food 1 love with my kid. The kids' menu

says exactly the opposite. Tt says: I'm
going to eat this and vou're going to eat
that, and we're not going to have a
shared experience.”

That'’s the heart of the matter; the
shared experience, what eating is all
about. But if urging kids to consume
Japanese soba and Mexican mole feels
too foodie-yuppie (fuppie?), consider
how eating habits are formed, While
some food preferences are innate, oth-
ers are learned. “Kids tend to prefer
sweets initially” Lauretti says. “The two
most important predictors after that are
exposure and role modeling.” Then
there’s the behavioral reinforcement of
giving children the same men items
over and over, accompanied by fun toys
and crayons and games, “It forms the
foundation of what they come to expect

Continued on next page



Looks count at first tastings =

Coattaiiead from preéceding page

i
gy (Her Son Joves Indian masa-

when godng out for meals,” Lay la sauce, fajites ot Acapulons,
rett says. Parents don't wint tomatoesWith iped balsamic
chicken fingers for dinner —not  vinegar, and mediam-rre steak.)
&ll the time, af least. And parents I see that thought bubhle
don't want their children grow- phowe your hemd, the ome Ut
ing up towant them efther, reads: “But so many kids are

*1 want my kid to cat healthy plcky eaters!™ Let's think of it as
and have a really broad experi- discerning. They Hke what thoy
enee with food, Aavors, and ke, pes pcbulis dio. It's just differ-
textures,” says Klein, “1 don't et studl, (Witness Elmo.)
want him to be grilled cheesse Research shows that childnen

Ants on a tree

Servn o vmetiating 1 ek}

“Hunipry Monkey™ sisthor Maithew At st et this Chi-

nese dinh in b family's foeerite dbmer. Celloplane soodies s the tros,
thie ground pork in o derk soy sanee loaks [The ants, and the dish Is Joaded
with red chill and Szechusn peppercarna (yosl ean omit thess ami the dish

I stk terrifick

B ounees ground pork
| Lahlespoons sy saiee
i tablespoon sugar
1 wablespoon hot ean ante
1 teasponn cornstarch
B oanees cellophane noodies
(benn threads]
3 nablespoons peamat ofl
3 seallions, thinly sticed
1 red jalapeno or other
small chili pepper, seeded
i finely ehogrped
by tuﬂhlthll ilock
4 teaspoon ground Spe-
chuan peppercorns
[aptionml
1. I B, cosmehime the pork,
2 ikl pewn of thae sy fanee, the t.I
sipar, bean paste, apd cormstarch. | @
Min well, cover, nnd refrigerats fon 4'
30 milnwtes -

Penne with Igumela Hpmuta

L D ot v o], ilace U
nordies and mdd enongh bolling
water in cover tham. Use chop- H
sibchn £ mLs the moodies in the :
water, Set anlde for § muiaimies; ¥}
sbrnin it o calarder, e
i
i
|

At o large shilbet ovpf puedie:
ukich Beeat, ok Eho el Whaoms it

e, ach (e melibue o jubnpors

ar other chlli, Cook, sthrring, for

A0 pecomid A the pork and cook,
stirring constantly, for 3 minutes

orF uEckl it s fo lenger plak I
4. Adid the chilchen wiock, remain.
img I tahlesponns of soy sauce, and
Spechuan pepporcorns, [ uslig
Brimg vy o Daodd, Aadd they s les
andd fow werllL

8. Divide the mnocdles pumong

A horwks. Adhapied from =“Hungry
Mk

andbacon

Bervwn 8 (inefuding 1 ohifd)

Salt and pepper, 10 tasie
LLERETE e BT
& thick slboes bacon, cut fnto
Y-inch pleces
by potnd Brussels sprouts,
unmered
vy cup chicken stock
Y cup grated Parmesan
L. Dirimg n large pot of salbed water
10 bl Drogein the penne and stie
wall, Cook, stipring cecasionaliy,
for B mirdes or wki) it & tesder
toeat willl bsms somme bite, Draln the
st (nto 8 colmmiber smd return (@
0 the =ik
A Meanwhile, in a large shillet,
renderthe bacon, Bkt oftei,

Adnptend: o

kil L i golden beown wll vves.
Tranafer (o s plate ned with papsr
trnwels, Resmoree all hut 2 tabde-
spoums Bacon Tt from the skdllet.
A, Add the Drussels sprovts to the
hacon fat. Cook over masthon-ligh
hoat, stirring ofen, e 3 minutes
o unail lightly bemwnaod, Add tha
stoch, salt. and poppar, Rring 1o s
Ewill, Jervewr tha host, sl cover e
pan. Crsok the sprouts for 5 08
mtioivtes o atl tender.

4, Add the Rrussels sprouts, hacom,
and Parmesan 1o e poikie. Stir

gemily, Taste for seasoning andadd
T S ., i Tide, '
t

Monkey” |

prefer colorful food, Lannettd
sy, “Most restuorant food, like
mcaroni and cheese or chicken
gty has bess color, vet they
come o prefer that. Tike o buanch
of vegetables and make 4 smiley
face out of them on the plate. IF
youl serve o aalad as vou would to
an adult, it's not going bo seem so
interesting to them.” Many kids
will choose apples over fries with
their Happy Meals at McDon-
ald’s, she says: The fruit is col-
orful, and what they really care

s things adulis can order,
perhaps with spkcy oF “super-
weind” dishes toned down a little.
"It meeds to look good " she says,
“Bat it should be a modified
wersion of wihal an adull might
enpect & nice entroe to look Hke"
Amster-Burton recommends
wariery. "Klds like: o e
presented with one food and
Juld.. rﬂghmwdm

amug;h:usr—

'I-Tlrr'e'svnnm It's fun o dip it In
soy sanoi, 10 fun to peck it up
and ent it with your hands. Liss
expensive but equally satisfying
e Chinese dumplings, seldom
> thun a few dollars per plide,
e viriety and
on kids' menus

tive chef and exer-

hinlf-lobsters with the meat cut
up, even fish-shaped cheese

ravioll, “Instead of just providing
chicken fingers and things of tha

nature, wi felt strongly we

should aleo offer items jump-

starting children into seafood.”
Klein, the chef at Aura, says,

“Kids are our fulurne customers.”

Nonetheless, she believes
chicken firggers are what kids
want nine times out of 10. For
now, she may be rght. Laurett]
says children often need to be

exposed to a new food a full 15 ¢

20 times befope its dear wheths
they don't like itor are simply
reacting to unfumiliarity.

¢ president at Legal Sea
Foods, notes that the kids" menu
offers fun-to-eat popeorn shrimp,
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Hannah Siegenbery, 10, at Dok Bua Thai Kitchen in Brookline,

Spots for kids

Restawrant recommendations from our staff for farmilies,

All's Roti For parents a never-ending battie to get kids to eat
mmmwmus — A Serumplious mi of potatoes,
wmmﬂpuun" wrapped In thin, Ravortul
seoughc tomat, & word of caution: Order a8
small and tuke |t R They're huge, enough for twal o even three
WNMHWME don't like spice, think bwice.
m\mhmpﬂt brie kiek, 1 188 Bius HIll Ave., Mattapan,
E17-295-5850,

Crispl's No childirer's meni here, but kirks can get a half-portion of
any ertroafar half and thene's no shortage of good takien et
136 Broad 5t.. s SOB-H57 5733, www,orispisrestaurant
LEOTL b=y

H e Cuba Vigry kid friendly with good Cuban food. 416 Cen-
tre SE. lnmaica Plain, 517-390- 7024, waew. slorientaldecuba.com,

1# Senfood Cafe Tho wail s1aff is super kid-friendiy, and the stoamed
shusrmal and miso soun peyver seem o fall Plus, when they're bored,
this bigy T tank is o SUBBHIL T30 Contre Street, lamaica Plain, 1
Gl 78835177, wwww. psoaloodcate com
Redbones Lots of spacowithadult food that's perfect for kidi Kid's
rmeni has baby back rib&and pulled pork sandwich, along with
Searfingers™ and frios, Flavorful, fun. 55 Chester St Davis Squans,
Somervilie, 61 T-628- 2200, www.redbonedbiba.com,

Soeoul Food The hot pot, wihich 15 a bow! of soupy Korean nood les and
vegetabies, Is st right for kids to slurp, 1758 Massachusoetts Ave.,
Cambridege, (] T-864-6209.

The Charlie Horse K/ ds eat free on Wednesdays after £ pam, plus
there are arcade-games. WHst more do wou want ? 674 Okd West
Center Street. West Bridggwator, 508-583-T252, www.thecharfia
harse.com.

S0 1t give the kids some B uestion.
optisne, Continuing tgoffarthem “Anm, ks there any food vou
thie smme 1 s, agnin sind wodldnt ™
again is iimirg by 1l writh Vs, sho replics after o litte
a gradeschooler: unnetessarily thought., “Light balbsa®
simpistic. Just ask adventuros
cater Anna Bontley, who stops — =
using her empty clamshellsas !Je-r-m.f-'mfwu be n:.h.-nn-.faj
castanets Iong enoogh o afewer  offiret @ ulod. con,



