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Address:
 30 South 4th Street  
 Reading, PA  
 19602

Phone: 
 610-685-8511

Hours: 
 Wed-Thurs: 4:30 - Midnight
 Fri-Sat: 4:30 - 1 a.m.

Distance from KU:
 About 25 minutes

PRICE RANGE: 
 Apps-$5-$8
 Entrees-$5-$20

Website:
 www.speckledhenpub.com

SPECKlED DINING
By: Gabriella Lee
 The night started off with my friends 
and I trying to find the correct door to enter. The 
building was easy enough to find, and it stood 
out. The log cabin exterior transports you back in 
time to Ireland. The familiar feel is comforting, but 
finding the entrance raises problems. A boy, who 
couldn’t have been more than sixteen, nodded his 
head in the direction of the side of the building. We 
took a peak: the entrance to the Speckled Hen Pub 
was down a barely lit alley. Once inside, the four of 
us had to squeeze together in the entrance until 
someone greeted us.
 The waitress who greeted us was very 
friendly, but noticeably frazzled by the night she 
was having. I told her my name, and that I had 
made reservations for 8 o’clock. It was eight ten. 
The look on her face became even more frazzled; 
she regretted to inform us that the table that had 
been reserved for us was being used by the night’s 
live performer. She assured me that a table would 
be ready within fifteen minutes, and we could 
enjoy a wait at the bar.
 Now, when you first walk into the main bar/
dining area of the pub, it seems very homey. Dim 
lights and a powerful fire enhance the room. We 
quickly snagged four seats at the bar, and settled 
in. There were eight beers on tap, mostly imported 
except for the standard Yuengling Lager. It was nice 
to see a new selection of beer, most places don’t go 
far beyond the normal ones, for fear of lack of sales. 
The only downside to the beer was that Guinness 
was sold only in a can, which doesn’t do it justice. 
Guinness draft or bust. Out of the drinks ordered, 
one keg kicked so we got it on the house, another 
drink was made wrong, and the third was just 
right.  I ordered water, that’s hard to mess up. While 
the bartender was timely with our drinks, friendly 
would not be a word used to describe her. This was 
just a job, something she waited for to be done. 
 By 8:45, we were hungry, and irritable. I saw 
the woman who greeted us originally and asked 
her when our table would be ready. I had just seen 
a couple leave their table, and I was eager to be 
seated. She quickly moved us to our table, and 
took drink orders. An apology for the wait would’ve 
been nice, though. The table was old wood, glazed, 
but worn in. The benches were made of the same 
wood with a light padding to soften the seats. 
Before we ordered, I made everyone promise to try 
a different dish. 
 The menu boasts an array of food; any type 
of eater could find a meal here. From hamburgers 
to fish and chips, this menu can appease even 
the pickiest eater. Greedily, we started suggesting 
every appetizer on the menu. We settled for the 
buffalo wings, mostly because the menu states this 
buffalo sauce “Put Berks county on the wing map.” 
The boys begged and pleaded for the Phenomenal 
Fries with Parmesan and Garlic. A bread plate, if 
you could call it that, preceded the appetizers. 
This bread plate came with a stale slice of italian 

bread, and a delicious, but not large enough to fill 
four people, slice of date bread. The date bread 
was a scrumptious color of maroon, and just moist 
enough. 
 The appetizers arrived, and the aroma 
coming from the buffalo wings encompassed the 
entire room. The wings were simply amazing. The 
meat, smothered in a homemade smoky sauce, 
practically fell from the bones. While these wings 
were hot, they also offered up a great flavor that 
can sometimes be lost in the spiciness. But not 
here; the Speckled Hen’s wings are a dream to 
experience. The Phenomenal Fries were not that 
phenomenal. I wasn’t expecting regular store-
bought fries that had been doused in garlic juice, 
and sprinkled with parmesan cheese. They were a 
major disappointment after the magnificent wings. 
After the appetizer plates were wiped clean, we 
were amped for the meal. Our waitress then came 
over and informed me that the pork chops that 
were so lusciously described on the menu were 
no longer available. I sulked as I ordered the crab 
cakes. I still wonder what those pork chops would 
taste like.
 At long last, the meals arrived. We were all 
salivating at the sight of these beautifully plated 
dinners. Paul ordered the Bangers and Mashed, 
a traditional Celtic and British meal. He politely 
described them as “Pork-flavored play-doh.” I tasted 
them, and tried not to agree, however the food 
spoke for itself. The bangers were an unsightly 
shade of gray, drowned in onion gravy, used to 
mask the flavor. The mashed potatoes part of the 
dish were delicious. They had just enough home 
seasoning, but didn’t diminish the essential potato 
flavor.
 My crab cakes were a sight, a very small 
sight. Two of them barely filled the whole plate. 
The crab was delectable, melt in your mouth; it’s 
a shame the cook added too much breading into 
the mix. Take out a bit of the filler, and these crab 
cakes are worth the $21. The snap peas on the 
side were good, but dowsed in too much butter. 
They were tender and juicy, so if you like snap 
peas snappingly fresh, these won’t appease your 
taste. The lemon parm haddock and the traditional 
burger are also worth checking out.
 At the end of the meal, we all split Warm 
Apple Crisp with Cinnamon Ice Cream. The 
cinnamon ice cream bore a striking resemblance 
to vanilla bean, but it was good nonetheless. As 
we were savoring the warm, juicy apples, I asked 
my group what they would rate the restaurant. 
Unanimously, for service, it received a one. The 
waitress made a pit stop at our table maybe twice. 
For food, the ratings varied between two and 
three and a half. The atmosphere received a two, 
primarily because of the one-man band playing in 
a too small room. We could barely hear ourselves 
think. Although, all other patrons seemed to be 
enjoying themselves, however they might’ve been 
thoroughly drunk.
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Address:
 107 West Main St. 
 Kutztown, PA 19530

Hours: 
 M-Sat 11 am-9 pm 
 Sun 12pm-7pm

Distance   from  KU:
 Located on Main St. 

Price Range: 
 Entrées range from $ 

6.99   to $18.99 

Payment options: 
    Cash, Credit, and Bear   
  Bucks Accepted 

By: Jordan Eckenrode 
 I take my first step off the dull streets of 
Kutztown into La Cocina Mexicana and get over-
whelmed by the bright multi colored walls. There 
are a couple Frida Kahlo pieces hanging on the wall 
and figures of skeletons dressed in suits. Pictures of 
women with unibrows and eerie skeletons are not 
what the typical American expects when walking 
into a restaurant. The atmosphere of the restaurant 
is an experience in itself, with vivid colors and all 
furniture has carving of fruit and tropical plants. It 
has a very true south of the border feel that is with 
bright colors. It seems like a little piece of Mexican 
in the small town of Kutztown. 
 The atmosphere is a different, but exciting 
experience for most people, but the food is what 
truly has me continuously going back. For those of 
you who only exposure to Mexican food is that of 
Taco Bell are in order for a huge treat. My girlfriend 
and I go around three o’clock on a Tuesday and we 
are the only ones there, including the owner Sal 
who is the only one working at the time. He seats 
us and in brings us some corn chips and sauce. The 
corn chips are all made fresh and served still warm 
along with a shredded garlic, jalapeno, onions, and 
a side of green sauce (just in case the jalapeno are 
not spicy enough for you). 
 As we finish off the little basket of tortilla 
chips and sauce he takes our drink order. My girl-
friend gets a Dr. Pepper, and (I feeling adventurous) 
pick one Mexican soda of a huge list of sodas I nev-
er heard. Sal brings us the drinks in bottles—there 
is no fountain soda to be found here—and glasses. 
The Mexican soda I choose is Tamarind, which is 
very refreshing after having the spicy tortilla sauce. 
 We order our main entrees. I get the combi-
nation plate with two tacos, cheese enchilada, and 
the Chile Relleno. The two tacos are covered with 
little strands of lettuce and neat sliced chunks of 
tomato. The cheese Enchilada and Chile Relleno are 
covered in the house red sauce, which is mild. They 
also have green sauce, but it is jalapeno based and 
is extremely spicy. I had gotten the green sauce on 
the Dos Burritos once. I thought since I enjoy spicy 

food I would be able to handle it, but with the third 
bite my body temperature raises three degrees. So, 
for the casual Mexican food eater I would recom-
mend the mild red sauce. However, if you think you 
are big fan of spicy food I challenge you to try their 
green sauce. The Chile Relleno is a fried green pep-
per filled with cheese covered with the red sauce. 
As I cut into the Chile Relleno hot cheese oozes out 
and I see the plump pepper hiding under a layer 
of red sauce. The cheese is rich and smooth, and 
the green pepper is crunchy and has a spicy kick. 
Even the refried beans and rice on the side are good 
enough to be a meal in itself. 
 My girlfriend orders the Especialidad de 
la Casa, the house special, Fajitas a La Mexicana. 
Sal brings out the tortillas and other toppings like 
beans, lettuce and guacamole; then brings out 
the grilled chicken and vegetables on a sizzling 
iron pan. She let me try a bite of the chicken and 
vegetable and as soon as they 
hit my tongue I am bombarded 
with flavor that I did not know 
existed in simple chicken and 
vegetables. I am amazed by 
how good the vegetables were 
that I eat all of her leftover veg-
etables, which is very strange 
for me because normally I do 
anything to avoid eating veg-
etables at the dinner table. I do not know how they 
do their fajitas, but the way they cook them brings 
out the sweetness in each vegetables. I understand 
exactly why the fajitas are the house special; they 
are good enough to keep anyone coming back. 
 Another of my favorites is their Chimi-
changs. I always get the chicken and I would 
recommend this meal for anyone who loves burritos 
and other tortilla warped foods. The chicken itself 
is soft and kind of stringy like turkey, but not even 
closely as dry. The tortilla is fried and crispy, giving 
the Chimichanga a variety of textures. Once you 
bite pass the hard and crumbly tortilla you get to 
the soft and somewhat moist chicken. It is simply 
tasty and if you get the Chimichanga will leave full 
and satisfied.    

 After we are done with our main course 
we try the fried ice cream and flan. First off, I am 
a huge fan of Mexican fried ice cream and out of 
the seven or so authentic Mexican restaurants I 
have eaten La Cocina Mexicana ice cream is far 
better than any other I ever had. The flan is rich 
and creamy, and does not have the overpowering 
caramel taste that an inferior flan has.          
         La Cocina Mexicana food is all authentic 
Guadalajara Mexican food that is made from Sal’s 
mother’s recipes which are simple, but still grace-
fully capture the flavor of the food. The atmosphere 
of the restaurant really makes you feel like you are 
in Mexico and is a great experience for Mexican 
food lovers. The service is good and quick, you 
have your food shortly after you place an order. Out 
of the six or seven time I went there the food has 
always been constantly good.
The only problem with the restaurant is that it is 

not more popular and does not get the credit it 
deserves. Its location kind of works against it with 
most of the people surrounding the town being old 
school Dutch who prefer simple foods, but La Cocina 
Mexicana good food will keep those who have an 
adventurous taste coming back. It is a little expen-
sive for some college student because a big meal 
for two can get up to forty dollars. However, it is a 
small price to pay for a Mexican experience and for 
the best food I have eaten in Kutztown. After all the 
fajitas alone would be worth an hour drive, I always 
leave thinking, “Viva La Cocina Mexicana.”   

Big taste in a little town

“with the third bite my 
body temperature raises 
three degrees.”
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Address
 610.621.2642 
 129 W. Main St, Kutztown
Hours 

 M-Sat 11 am-12 pm
distance   from  KU
 Located on Main St. 

Price range:
 Hot Wraps:  Md. $4.60
           Lg. $5.60
 Cold Wraps: $4.60-$5.99 
 Salads:   Reg. $4.75
    Lg. $6
 Quesadillas:  $4.50-$6
 Smoothies:  $3.95 

Payment options 
 Cash, Credit, and Bear    
 Bucks Accepted 

The rich aroma of Italian food fills your nostrils upon 
entering Camillo’s Italian Restaurant and Pizzeria. The 
Italian inspired décor is warm and inviting upon enter-
ing the family owned and operated restaurant. The 
walls are sponge painted light beige, black and white 
photos hang from the walls, and a glass case display-
ing various pizza pies is what first meets the eye. Cus-
tomers have the choice between seating themselves 
at the bar or in the dining room. My friend Meghan and 
I look to the bar, an area filled with high top tables and 
a flat screen TV, and decide we want to sit at a table 
in the dining room where we are able to eat a full din-
ner, not just appetizers from the bar.

One other couple is seated in the dining room, so we 
are able to choose wherever we want to sit. As we are 
pulling out our chairs, a waitress appears and cheer-
fully greets us. “Good evening ladies. Welcome to 
Camillio’s. I will be your server this evening. Here are 
your menus. Can I get you started off with something 
to drink?” By the time she returns with our drinks, 
we’ve had an extensive ten minutes to study each dish 
on the menu twice, a little too long in my opinion with 
the small amount of customers dining that evening. 

The menu certainly offers a variety of Italian dishes 
including appetizers, salads, pizza, stromboli, cold 
and hot sandwiches, burgers, and various entrees. 
Their menu provides a selection of creative dishes 
and also familiar home style Italian dishes. If you’re in 
the mood to try something different, the menu offers 
taco pizza, calamari marinara, and shrimp fradiavolo. 
Perhaps you’d rather stick to ordering a dish that 
you’re familiar with such as tbaked lasagna, baked 
ziti, or chicken alfredo.   Or, if you’re like me, who has 
a smaller stomach than most, you would be satisfied 
with a Caesar salad or a slice of cheese pizza.  

Pizza lovers will feel right at home at Camillo’s. The 
sight of the selection of regular, specialty, and square 
Sicilian pizzas will make pizza connoisseurs fall in love 
all over again, just like I did. The menu offers 13 differ-

ent toppings to add to a regular round pizza. If that’s 
not enough, Camillo’s also offers cheese steak pizza, 
meat stuffed pizza, vegetable stuffed pizza, Hawai-
ian pineapple pizza, and white pizza with broccoli or 
tomato.

Meghan boldly orders her favorite egg plant parme-
san sandwich. She says, “It reminds me of freshman 
year when my mom would drive me back to Kutztown 
and, before she left, we would have dinner together. 
I usually ordered the egg plant parmesan sandwich 
because it’s so good.” I place an order of two slices 
of cheese pizza and an appetizer of mozzarella sticks. 
Our waitress sped off to the kitchen to put in our order. 
We are left in the dining room alone with our drinks, 
conversation, and the overhead radio buzzing through-
out the restaurant.

Camillo’s offers specials to 
Kutztown students for take-out 
and delivery with a valid Kutz-
town student ID. A large pizza 
will only cost $8.99, which is 
$2 cheaper than the cost for a 
non-student. Another student 
special that caught my eye 
was the large pizza, 20 wings, 
and a 2 liter soda, which totals to $17.99. 

After a solid 20 minutes, our waitress enters from 
the kitchen presenting our meal. Meghan’s egg plant 
parmesan sandwich was presented to her in a basket 
with a side of pickles and parmesan cheese melting 
through the sandwich. My appetizer of crispy golden 
mozzarella sticks were neatly presented on the plate; 
all pointing to the small dish of marinara sauce in the 
center. I eagerly eye up the two slices of cheese pizza 
on her tray, waiting to be placed in my presence.

As I bite into my first slice of pizza, I am taken by 
the perfect cheese to sauce ratio and crisp crust. I 
have eaten a lot of pizza in my lifetime and I would 
have to say Camillo’s is high on my list. What keeps 

it from being #1 is that over time, the shining grease 
seeps into the crust over time making it a tad soggy 
for my taste. Next, I munch into a crispy mozzarella 
stick filled with tasty, yet greasy, cheese. The cheese 
breaks from the crispy layer and oozes into my basket 
as I switch between my pizza and mozzarella sticks. 

Unable to finish another slice and 4 more mozzarella 
sticks, I am ready for a box and a refill on my drink. 
10 minutes pass by until my waitress reappears. I 
kindly ask for a box and a refill on my drink. She 
returns within yet another 5 minutes, which I find 
strange because we are the only other customers left 
in the dining area, and we ask for the check. I recom-
mend taking home any leftovers you may have from 
Camillo’s. Unlike some restaurants, leftovers from 
Camillo’s are still enjoyable when reheated the second 
time around.

Overall, I think Camillo’s offers quality food at a 
friendly price. The restaurant clearly values its Kutz-
town students by offering student specials on take-
out and delivery. Under the circumstances, I am not 
satisfied with their service. I have visited Camillo’s on 
a bustling Friday night and I have dined on a tranquil 
Monday evening and in my experience, I have found it 
takes a while to get drinks, to place your order, to get 
refills, and to get the check. Besides the service, I am 
always pleased with Camillo’s. The food always stands 
true to an authentic Italian taste and the prices don’t 
leave me penniless.

An Authentic Italian taste

the sight of the selection of regular, 
specialty, and square Sicilian pizzas will 
make pizza connoisseurs fall in love all 
over again, just like I did.
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Address:
 610.621.2642 
 129 W. Main St, Kutztown

Hours: 
 M-Sat 11 am-12 pm

Distance   from  KU:
 Located on Main St. 

Price Range: 
 Hot Wraps:     Md. $4.60
            Lg. $5.60
 Cold Wraps: $4.60-$5.99 
 Salads:   Reg. $4.75
    Lg. $6
 Quesadillas:  $4.50-$6
 Smoothies:    $3.95 

Payment Options: 
    Cash, Credit, and Bear   
  Bucks Accepted 

By: Sarah Mazenko 
 I love wraps. Taking a bite of meat, 
lettuce, cheese and anything else possible to 
fit in a tortilla wrap makes me so happy. It’s a 
known fact to close friends and family that I 
enjoy a nice meal that sends my taste buds for 
a ride. Being a fan of the normal food that is 
affordable to a broke college student is under-
standable. However, going to the local student 
gatherings around Kutztown doesn’t always 
satisfy me. I know that I am just a student at 
Kutztown, but with the little money a college 
student may have, exploring the best bite for 
your buck can make a student an expert at 
food for a small time. Through my escapades of 
trying to find a restaurant that makes my smile 
widen and my mouth water, I was introduced to 
heaven also known as Betty’s.
 Walking down Main Street to try out 
these wraps was exciting. My love for wraps 
has taken over my eating habits because every 
time I go somewhere new, I order a wrap. Any 
kind of wrap, ranging from chicken, turkey, 
ham and anything else that can conveniently fit 
inside a tortilla to make my appetite satisfied. 
I walked up to the old wooden purple doors to 
first see the limited amount of space in Betty’s. 
There is just one table with window seating on 
the right, and stools by the cooks to eat your 
meal on a counter top. I was with one other 
person so the seating wasn’t a big deal. I pe-
rused through the menu, overwhelmed with the 
choices. The Southwest, Mango Burrito, Chicken 
Caesar, Fruit, and Chicken Quesadilla made me 
rack my brain for a decision. The Mango Bur-
rito has mango salsa, black beans, melted jack 
cheese, rice and sour cream on a white torti-
lla. The Fruit cold wrap has fresh cantaloupe, 

strawberries, and grapes with a sweet cream 
cheese sauce in a white flour tortilla. Looking 
at all these wraps was even more overwhelm-
ing for a wrap lover like me.
 As I approach the counter of the cozy 
restaurant I begin to feel anxious about what 
to order. “Well what’s good here?” I ask my 
friend Maria who is an employee of Betty’s. She 
responds with the answer, “Everything” as she 
herself finishes a bite of the crunchy romaine 
lettuce and Romano cheese of a Chicken Cae-
sar wrap. I snap back looking at the gentleman 
taking my order sarcastically saying, “May I 
please order the entire menu, thank you”.  With 
the look on my face she realizes I need a better 
answer so she continues saying “The Southwest 
is a fan favorite, a lot of 
people get that”. 
 I begin my Betty’s 
adventure with the South-
west hot wrap that is at the 
top of the menu. I order the 
wrap with a thirst quenching pomegranate 
beverage which comes to the price of around 
$8. Already pleased with the affordable pric-
ing, I sit down to talk to Maria about the actual 
restaurant. She arrived a half hour early just to 
enjoy a meal before she began her work hours. 
Maria informed me before a work shift she usu-
ally eats something from Betty’s. Hearing her 
talk up the restaurant created more anxiety 
for me to enjoy my wrap. A few minutes later 
my hot wrap is complete and my eyes widen 
as the meal is delivered to the table. I pick up 
the tightly packed wrap and take a bite. I look 
down at my wrap and notice the colors that 
make the food look like a piece of Monet art 
work. Homemade salsa, melted jack cheese, 

black beans, rice and homemade ranch dress-
ing fill the tortilla to form a massively delec-
table treat for under $10. 
 When eating a wrap properly, you must 
hold on to the tortilla for dear life or everything 
inside will fall out and you’ll be left with your 
sandwich on the plate. However, it was as if 
God’s hands made this wrap to my liking. I held 
onto the wrap with two hands because of the 
colossal amount of food packed into it. Noth-
ing fell out. Not even a piece of lettuce or the 
occasional piece of chicken. This wrap was a 
masterpiece. A lovely wrap that seemed like it 
was made just for me. I think the chicken that 
made this wrap possible would be proud of the 
way it was prepared. 

 Betty’s restaurant is located on Main 
Street in the heart of Kutztown. The small 
restaurant has limited seating but perfect for 
meetings, study groups, independent work or 
even a small lunch for two. The menu consists 
of hot and cold wraps, quesadillas, soups, sal-
ads, and snack wraps. Being a student at Kutz-
town University I am secluded to the dining 
hall food that sometimes doesn’t really satisfy 
my hunger. Having Betty’s in walking distance 
from campus is extremely convenient if I want 
something else to indulge in for an evening.  
Since the pricing of the food is affordable, any 
college student could enjoy Betty’s even if it 
means using your laundry quarters. It’s been 
done before. 

A  Wrap  Lover’s  Utopia

“My eyes widen as the meal 
is delivered”



Address:
 327 Star Road
 Allentown, PA
 18106

Phone: 
 610-841-5900

Hours: 
 Daily 10 am-9pm

Distance from KU:
 11.2 mi-15.7 mi

PRICE RANGE: 
 Appetizers: 4.99-16.79
 Entrées: 11.49-16.99
 Pizzas: 7.69-22.49
 Salads: 5.29-10.99
 Pastas: 9.49-14.99
 Healthy hits: 7.49-15.49
 Burgers/Sand.: 6.99-9.49

BAR:
 Open

ACCESSIBIlIty: 
 Wheelchair Accessible

PARty of SEVEN
By: Tara Rohrbach
 It was a snowy Monday night when 
we arrived at Boston’s, five of us jammed 
into a little Subaru Legacy. Walking into the 
restaurant, feeling the warm air hit my face, 
and having light other than headlights, I was 
ready for the meal that was about to come. The 
hostess was standing behind what looked like a 
barricade; it was a rock wall that was almost as 
tall as she was and she was petite. 
 We saw the rest of our party, so mom 
pointed at my grandparents. The hostess led 
us to the table with our menus. The menus had 
hard covers, which I know I don’t see too often 
and to me was a nice change from the plastic 
floppy ones. 
 We only sat for a few seconds until our 
server came over to get our drink orders and 
ask if we wanted any appetizers. The drinks 
weren’t difficult to order, but the appetizer we 
argued over because we were undecided. We 
told the server to come back. She didn’t mind: 
it gave her some time to get the drinks and us 
time to debate over our main courses. When she 
came back we ordered Boston’s Nachos: fried 
tortilla shells smothered in black beans with 
melted cheese, jalapeños, black olives, tomato 
chunks, and lettuce underneath salsa and sour 
cream in the center of the plate. When I bit into 
the soft toppings and felt the crunch, my mouth 
didn’t know what to focus on more. We also 
ordered Southwest Ravioli for an appetizer. The 
Southwest Ravioli wasn’t normal cheese ravioli; 
the center was actually nacho cheese with red 
and green bell peppers. If you don’t like spicy 
don’t order these. After ordering entrées our 
server asked to take my menu, but my mom 
said, “She has a school project to do. Is it alright 
if she keeps it?” The server’s response was 
polite and sincere. She told me that was fine, 
and I could keep the menu.
 When I asked her what she recommended 
for each course, she told me for an appetizer 
the Boston’s Nachos, for an entrée the Chicken 
Milano, and for a dessert the Chocolate Brownie 
Addiction. I looked at each one and had even 
debated on getting the Chicken Milano. But, for 
dessert I went a complete different route and 
got the Cheesecake Wraps. 
  

We didn’t wait long for the dishes to come 
to the table. If I had to guess it was maybe 
twenty minutes. Every dish looked really good; 
I wanted to try them all. My grandmother got 
Asian Glazed Salmon: salmon bedded atop rice 
that was mixed with chunks of tomatoes, sitting 
next to a pile broccoli. She said everything 
was cold but the salmon. My brother and my 
boyfriend ordered Spicy Chicken Broccoli 
Alfredo: I tried my boyfriends and the noodles 
were chilly, the sun dried tomatoes stuck to my 
teeth, the chicken was warm and soft, and the 
broccoli was warm and crisp, but the spicy level 
was slim to none.
 My dad and grandfather ordered 
Jambalaya Fettuccini; the only thing my 
grandfather said was the shrimp were tailless 
and most places make you pull the tails off. 
My mom ordered Baked Penne with Spicy 
Sausage Pomodoro: the only complaint she 
had was about the noodles being al dente. I 
ordered Halibut and Chips; since it was fried 
my dish was probably the warmest. The 
chips were seasoned French fries: pepper and 
seasoned salt. When I stabbed to fish it made 
the ever elusive crunch, like a potato chip 
being smashed. The fish was so soft it fell out 
of the shell when my fork went through it. It 
didn’t have a strong fish taste, which was nice, 
but when it got squashed between my teeth 
the juice just flowed out of it. I felt like I was 
drinking the fish while chewing it.
 The cheesecake wraps for dessert were: 
tortillas wrapped around cheesecake, fried, 
covered with raspberry sauce, set aside of 
vanilla ice cream. It was really sweet and the 
texture reminded me of the nachos with the soft 
inside and crunchy outer. I couldn’t put them 
down.
 When we went with seven people the 
food wasn’t of the greatest quality, but a few 
months earlier when there were three to the 
party, the ribs my father and I had were piping 
hot and the meat fell off the bone. My mom 
had another pasta dish and she didn’t say the 
noodles were al dente that time. The server 
was sweet, but not as much as this one. The 
manager also came over when there were only 
three of us. He wanted see how everything was 
going and if we needed anything else. Both 
experiences were a far cry from one another.
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Address: 
2409 Route 737
Stony Run, PA 19529
610-756-4433

 

Phone: 
610-756-4433

 

Hours: 
Tue-Sat 4-10 Sun 4-8

 

Distance from KU:
9.0 mi  – about 15 mins

 

Price range: 
Appetizers: $7 - $9
Soups: $4.25 - $5.25
Sandwhiches:  $7 - $9
Beef: $5 - $25
German: $16 - $20
Salad & Pork: $4 - $15

Bar:
Full bar
 

Accessibility: 
Parking on site
Easy Accessibility

 

tasty traditions
By: Adam T. Feldon

 The persistent, freezing wind bit at my 
face as I hurried to my car; being a commuter 
at Kutztown University is very unforgiving 
during the winter. A short drive, about 8 miles 
north on Kempton road from the university 
led me to the small village of Stony Run and 
the Stony Run Hotel. My car hadn’t warmed 
sufficiently, so I scrambled from my car to the 
front door eager to thaw out. The cold wasn’t 
the only factor that drove me forward. I had 
spent time in Germany on a few occasions 
and was eager to test out the local German 
fare.
 The front door opened up to a dimly 
lit, compact room with a full bar. A friend, 
who had been waiting for a few minutes, 
sported a mixed drink in his hand and a smile 
on his face. After ordering a drink of my 
own, I understand his smile: the drink was 
noticeably stronger than its weak, overpriced 
counterparts in many other places I’ve dined 
in the Lehigh Valley. The decent selection 
of imported beers also helped to raise my 
spirits.
 Feeling a little warmer from my rum 
and coke, I made my way past the bar and 
into the dining area. High ceilings and a lack 
of other patrons left me feeling small and a 
little uneasy about what could expect, but it 
was still early. After we sat down, the country 
charm of the room became more noticeable; 
traditional Bavarian music played softly in the 
background and the décor brought me back 
to the country taverns I had frequented in 
southern Germany.
 After a semi-awkward conversation 
with our server, in which she repeatedly 
had to retreat to the kitchen for up-to-date 
information on the menu, my friend and I 
received our bread rolls and continued in 
undisturbed conversation until our meals 
were brought out. The wait wasn’t very long, 
and when the food arrived I was impressed. 
Hearty portions of some of the best German 

cuisine I have ever eaten were presented with 
little fanfare.
 The Rahm Schnitzel’s ordinary 
appearance, much like the appearance of the 
whole restaurant, was nothing to rave about. 
The taste, however, was remarkable. The 
heavy cream and mushroom sauce covering 
the sautéed veal scaloppini knocked the rest 
of the winter from my bones, and in an instant 
I was sitting in front of a fire, in a small 
cottage outside of München.
 The spinach Spätzle, a soft, doughy 
noodle was prepared a little differently from 
what I was accustomed to. Normally sautéed 
in butter, the heavy cream and mozzarella 
added a delightfully new texture to the meal. 
The generous portion was very filling and 
would be better suited for two to enjoy.
 Gerfried Hentschl, owner and chef 
of Stony Run Hotel, learned his art as an 
apprentice in Austria before immigrating 
to the United States in 1967. He worked 
in several states before winding up in 
Pennsylvania as owner and chef of East of 
Eden Pub in Lancaster. He operated there for 
14 years before opening up the Stony Run 
Hotel five years ago.
 As with the former East of Eden Pub, 
Stony Run Hotel offers a menu consisting 
of mostly German/Austrian cuisine. The 
appetizers are mostly of the seafood 
persuasion, and I recommend the shrimp 
wrapped in bacon. Delicious! Stony Run Hotel 
also has a nice selection of sandwiches which, 
like most German cuisine, are heavy on the 
meat.
 The Stony Run Hotel may seem like a 
hole-in-the-wall that is shabbily decorated, the 
service isn’t top-notch, and the food doesn’t 
appear to be works of art, but once I give 
my mouth a chance to weigh in, any regrets 
at spending $20 on an entrée vanished. The 
restaurant also begins to liven up about an 
hour and a half after it opens, so the awkward 
feeling of being the only patron in a large 
room is easily forgotten.

Stony
Run 

Hotel

any regrets at spending $20 on an entrée vanished.
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 610.683.1151 
 313 W. Main St, Kutztown
Hours 
 Sun-Wed 11am-11pm,  
 Thurs-Sat 11 am-2:30 am 
distance   from  KU
 Located on Main St. 

Price range
 Items under $10 
 Meals for 2 under $20
Payment options 
 Cash, Visa, MC, Discover 
 
*Not handicapped accessible 
*Free delivery

 By Megan Colyer 
 
 Walking down the frigid, snow, and ice covered 
sidewalk of Main Street in Kutztown all the “ma and pa” 
shop lights shine bright. A chalk board stating, “Today’s 
Special” sits amongst the snow and ice mix on the sidewalk. 
The large open windows are frosted around the edges from 
the heat meeting the cold as the hamburger and pizza stick-
ers catch my eye, like they should as a cheesy marketing 
tactic. My dining companion opens the door and we enter 
the Main St. Café for the first time seeing as it is new to Main 
Street.

  The heat from the pizza oven is transferred into 
warmth all over my body. There is a small outward facing 
bar at each large window looking out onto Main Street.  
The walls are beige and ordinary.  Some small pictures are 
placed strategically on each wall and a large art piece of 
colored plates is the main focus on the left wall. The dining 
area consists of about four, square, tall bar like tables. We 
walk further, past the long counter where cold garlic knots 
and pizza for individual slices sit under glass.  The man in 
the t-shirt making pizza behind the counter greets us.  

We take turns looking at the rectangular paper 
menu.  One side covered in a bright red checker board pat-
tern displays all the basic information; name, hours of opera-
tion, phone number, address, free delivery, a few pictures of 
their dishes, and most importantly coupons. The menu offers 
two specialty items that set the Main St Café apart from the 
rest of Kutztown’s other pizza shops.  They are the “home of 
whole wheat and gluten free pizza” as stated on their menu, 
and they also offer catering for any occasion. 

The other side of the menu is set in three columns 
where each category of food is outlined.  Each title jumps 
out at you while you try to concentrate on what you really 
want. You can choose from Gourmet Pizzas, Sicilian Square, 
Slices, Starters, Soup, Quiche, Salads, Deli Specialty Salads, 
Deli Sandwiches, Cold Subs, Hot Subs, Stromboli’s, Calzones, 
Desserts, and Drinks.

I flip back and forth from the coupons on one side 
to the endless options on the other. As a typical college stu-

dent good food on a budget is hard to find, hopefully I will 
find it here tonight I keep thinking. “I want pizza.  There’s 
a coupon.” I say.  “Well, I want a burger and there isn’t a 
coupon.” My companion replies back. Our eyes meet on 
the coupon that almost seems to be flashing at us, “A large 
pizza, garlic knots, order of boneless wings, and a two liter 
of soda- $14.99” 

 Looking around as we wait for our food, I notice 
a clock hanging above the entrance.  Its round shape is 
thrown off by the silver utensils sticking off in all angles.  A 
huge flat screen TV is mounted in the corner by the rights 
side front bar.  It’s playing ESPN on mute and a mysterious 
radio plays hip hop quietly. 

A stack of steaming hot garlic knots are plopped 
onto the table on a ceramic black plate with a small dish of 
steaming red marinara sauce placed on the side.  They are 
gleaming. Parmesan cheese and oregano lay gracefully as 
garlic butter runs down over the 
pillows of dough.  The dough is 
crispy on the outside yet hot and 
flakey on the inside.  I devour it. 

Next, a plate of bright 
orange boneless chicken wings and 
ranch dressing on a green plate are 
placed before us. There is a large leaf of garnish placed on 
the plate as if to class up the dish.  The wings need no help; 
they are perfect how they are.  The meat is juicy and cov-
ered by a crunchy breading; the spicy hot sauce overwhelms 
your palate as cool ranch dressing soothes it. 

Another man appears with a cheeseburger in a 
plastic basket on wax paper and puts down two plates.  The 
cheeseburger is huge for its small price of $3.50.  It is juicy 
and cheese topped with crisp lettuce and tomato. The man 
appears again with a large gooey mozzarella cheese pizza.  
It looks and smells amazing.  The heat is fuming from it; its 
aroma makes your mouth water.  The doughy crust has flour 
dusted over it, red marinara sauce makes a border and the 
rich cheese follow.  It melts in your mouth.  We eat like we 
have never eaten before, after many meals at the South 
Dining Hall on campus, this is a feast suitable for kings.  

Each delectable bite seems better and better.  A take-home 
box was brought to us by the man in the t-shirt.  In the end, 
there were only four slices of pizza left to take home.

As far as delivery goes, the Main St. Café offers free 
delivery until midnight. On the several occasions of order-
ing delivery from the Main St. Café, the food has coming 
within 30-40 minutes of ordering.  Unlike other deliveries I 
have received in the past, the food is not cold or soggy.  The 
medium pizza still piping hot, mozzarella still gooey fed my 
roommate and I until we were stuffed for $9.50. 

 On another occasion, we ordered a cheeseburger 
sub, which isn’t even on the menu.  However, the man on 
the other end of the phone assured me that it was no prob-
lem and they can make mostly anything that’s not listed 
on the menu. We also ordered an Italian sub and an order 
of those mouth watering boneless chicken wings. Upon the 
foods arrival, it was still hot, bread intact and not soggy.  

The boneless wings just as I remembered them, crisp, hot, 
and delicious. Each lengthy sub topped with lettuce, tomato, 
and mayo.  This whole order for two was only $17.00. 

My experience at Main St. Café was full of delicious 
food and great service.  The employees were very casual, 
and showed great customer service; even the delivery guys 
are polite. I would recommend the Main St. Café to just 
about anyone.  If you are looking for a meal under twenty 
dollars, the Main St. Café is affordable and delicious. It may 
be like any other pizza shop, but it offers items and service 
that beat the competition. The Main St. Café is great get-a-
way from the food on campus as well as a parent friendly 
environment for those weekend visits.  

Home of the  Whole Wheat and Gluten free Pizza

“Each delectable bite 
seems better and better.”



Address
  145 Lyons Road 

Mertztown, PA 19539

Phone
 (610) 682-7272 

Hours 
 11am- 11:30pm

Distance from KU
 3.7 miles (10 minutes)

Price range\
 $5.00 to $20.00

Bar
 11am-2am

 

Stuff your Snuzzle
by Krista Zimmerman

“Come on, I am taking you to Snuzzles tonight” 
Chad says. My face shifted with confusion. What in 
the world is Snuzzles? As we pulled up to the gravel 
parking lot, my first glimpse was of a giant red oak 
log cabin surrounded by trees with smoke billowing 
from the top of the building. I glanced around the 
outside, but I notice there was no sign with “Snuzzles” 
prominently displayed anywhere. What was this place, 
some kind of secret society house? Upon entering the 
building the scent of wood burning filled the area. As 
I looked around I noticed on my left a large fireplace 
that was heating the room with wonderful flames 
dancing around inside. The smoky scent mixed with 
a myriad of food flavors that enticed the senses. 
 A cheery waitress greeted us at the door and 
quickly whisked us away to a wooden booth. Other 
customers in the spacious dining room were gathered at 
round wooden tables and seated on hand crafted wooden 
seats. Surveying the scenery, I noticed another dining 
area upstairs. There are speakers strategically placed 
on the ceiling and hanging from the banisters playing 
a collection of classic tunes like The Beatles. As I took 
the menu from the waitress, I noticed the glossy pages 
were filled with vivid colors and different text sizes that 
captured my eyes, forcing me to look at this item or 
that. Cartoonish pictures accompany the food items such 
as a bull next to the steak sandwiches and a dancing 
chicken happily placed next to the poultry items. 
 The menu consisted only of foods that you eat 
with your hands, so it is not for those who are afraid to 
get messy. Their pizza selection ranges from average 
toppings (pepperoni, mushrooms, and peppers) to unique 
combinations like the “Not Quite All of It Pizza” which 
was listed on the menu in one giant succession: “cheese-
pepperonimushroomsausagesweetpepperonionanchovy-
haminotherwordsalotofstuff”. They offer “The Portabello 
Pleasure,” which is “a no sauce pizza drenched in minced 
garlic, olive oil, tomatoes, and lottsa portabello mush-
rooms, pizza cheese, seasoned with basil & oregano”. 
Also on the menu is Stromboli. A warning label next to 
the “South of the Border Stromboli” tells customers it is 
not for the faint of heart because it can get a little spicy. 
 The most interesting part of the menu was 
at the very end where Snuzzles has added a special 
section titled “Customer Creations”. This section was 
added for frequent customers and employees who 
invented new items that became popular. Some of the 
items in this section are named for the people who 
created them such as The Ellen (a turkey sandwich with 
coleslaw, Russian dressing, and provolone baked on 
rye or pumpernickel bread), The Uncle Jerry (piles of 
pastrami baked on a roll with Swiss cheese and Russian 
dressing), and The Joey (a sandwich baked with ham, 

chicken, and provolone). Other creations are given 
creative names such as the Funky Chicken (chicken, 
romaine lettuce, green peppers, onion, and cheese on a 
sandwich roll), The Snuzabella (a steak sandwich with 
Swiss cheese, tomatoes and portabella mushrooms), The 
Snuzzled (a steak sandwich with pepperoni, mushrooms, 
sauce, and cheese), and the Snuzzle Stuffer (a loaded 
steak sandwich with peppers, mushrooms, onions, 
sauce, and mozzarella cheese baked in the oven).
Chad ordered an appetizer of mozzarella sticks, and 
The JJ (mayo, ham, American cheese, and steak on 
a sub roll) while I ordered a chicken steak sub. The 
mozzarella sticks came to us steaming and golden 
brown in a basket. The first bite was crispy and crunchy 
on the outside, then soft and gooey on the inside. As we 
polished them off, our food was arriving at our table. 
My foot long chicken steak was served in a basket 
and sprinkled with potato chips on top, so the only 
way to get to the sub is to eat the chips first or dig. 
Not being a fearful one, I dug my way to the sub, the 
chips could wait. Freshly sliced chicken pieces were 
comfortably nestled in with melted cheese, onions, 
and marinara sauce. It was one of the best subs I have 
ever tasted. The texture and flavors united perfectly 
on this warm, soft Italian roll. Chad, not a vegetable 
eater at all, salivated at his order. The JJ was a foot 
long toasted sub with heaping portions of steak slices, 
ham, and cheese. I was apprehensive at first, but 
after trying it the flavors mingled well together.
 My first impression of this place being a “secret 
society” was quickly forgotten after I walked in the door. 
The lack of advertising seems unusual for a restaurant, 
so I made a phone call to fulfill my curiosity, as well 
as get some other information. Sherry, a manager, said 
that the owner, Bill, was more interested in making 
it a “word-of-mouth” joint. This, she said, makes for 
a good crowd of customers to fill the place. The idea 
of an all wood place was also from the owner and his 
wife. They thought it would add an interesting touch 
to the atmosphere. From what I have noticed, these 
simple ideas have brought them a lot of success. 
 The comfort in Snuzzles doesn’t compare to 
anywhere else. The dim lighting and warm fire make 
you feel at ease and stress free. This is a place where 
I would take my family and a group of friends for a 
casual night out. The prices are amazingly reasonable 
and the portions are more than enough to satisfy.  One 
detail that must be added for those with a sweet-tooth, 
there is no dessert. But after feeling my stomach bulge 
from the incredible meal I had, the last thing that was on 
my mind was more food. They do have a bar for those 
who want to relax with a cold beer or mixed drink. I 
would recommend visiting this wonderful restaurant. 

Snuzzles
It w

as one of the best subs I have ever tasted.



Address:
 327 Star Road
 Allentown, PA
 18106

Phone: 
 610-683-6299

Hours: 
 Mon. - Wed. 11-11pm
 Thur. - Sat. 11am - 12:30am
 Sunday 11-11pm

Distance from KU:
 1.5 miles away
PRICE RANGE: 
 $4.00 - $20.00

BAR:
 Full Bar
 Dance & Karaoke

ACCESSIBIlIty:
 Wheelchair Accessible

tickle your 
tastebuds at tC’s

By: Amanda Shrawder
 “It tastes like a picnic.” Katie murmured 
as she took another bite of the grilled chicken 
sandwich. “It’s char grilled deliciousness.” It 
looked delicious too. The sandwich came out 
on a brightly colored orange plate that was 
about 12 inches in diameter. The sandwich was 
surrounded by a surplus of crisp, golden, potato 
chips. In all the laughter and rhapsodizing 
over the food she must have forgotten her 
renouncement of junk food because I caught 
her sneaking a small handful of the golden 
delicacies.
 The music playing in the background 
put everyone in a cheery mood. The murmur 
of conversations from the other guests told 
us that others were having just as pleasant an 
experience as we were.
 “How’s everything tasting over here?” 
Our server, and her server in training, both 
checked in on us with smiles.
 I was pleased to find that the friendly 
service was maintained from the moment we 
walked in till we walked out. As a server myself 
I am often distracted by the type of service I 
receive and I found that smaller restaurants 
often lacked friendly service, but with TC’s I 
was pleasantly surprised.
 The food was flavorful and presented 
on brightly colored dishes that were sprinkled 
with parsley. However, the soups that were 
served before the meal—the Tortilla soup, a 
spicy soup with bits of tortilla sprinkled on top, 
and the crock French onion soup, a soup with a 
thin broth with a piece of Italian bread to soak 
up the flavor—came out warm rather than hot, 
but the soups were rich in flavor, so being warm 
didn’t ruin the soups completely.
 “You guys can eat some hummus and 
pita bread, there’s no way I’ll be able to finish it 
all.” Annie gestured to the green plate that was 
equally large as my sister’s. It was filled with 
two different flavors of hummus and pita bread.
 “Whoa, this garlic will give you bad 
breath till you’re eighty.” Katie backed away 
from the plate and munched the pita by itself 
and took a quick swig of water.
  
 

 
 “I know, but it’s so good.” Annie replied 
and went for another scoop. For a few minutes 
we only heard the sounds of munching and the 
occasional, “may I try that?” and “oh, that’s 
good!”
 The Shrimp Penne in vodka sauce came 
out on a plate so piled high that after eating 
till she was full my friend Katya was still able 
to split it into four more healthy portions. The 
pasta was good but Katya—whose favorite 
sauce is vodka sauce—noted that it was a 
little bland compared to the cheese sauce in 
the Three-Cheese Chicken Tortellini that I had 
ordered. The tortellini was far from bland and 
the distant tang from the soft blocks of diced 
tomatoes complimented the sharp sauce nicely. 
For someone who enjoys pasta, like me, the 
tortellini was an excellent choice.
 Both pasta platters came out on two 
large plates—though orange may not have 
been the best color plate for orange pasta—and 
it was lightly sprinkled with parsley, as were 
the sandwich dishes. Both platters were so 
enormous that we felt it was impossible to eat 
more than half. When ordering pasta platters, or 
other full dinner platters, be prepared to ask for 
a box.
 Even the sandwiches came in “hearty 
portions” as Katie noticed. There’s no fear of 
leaving hungry when eating at TC’s.
 The meal took us about forty minutes 
and we only spent fifteen minutes waiting for 
our food. The service was great and we never 
had to search for our server. It was surprising 
how empty it was at prime dinnertime though. 
With great tasting food and friendly service I 
expected to see more than just a few of the 
wooden booths filled.
 “I’m stuffed.” Annie said after we left the 
restaurant.
 “Yeah, that was so good.” Katie agreed 
as she slipped into my car.
 We all agreed that TC’s was a great place 
to escape the stresses of campus life and get 
together with friends, and of course to have an 
excellent meal.

“It’S CHA
RGRIllED DElICIo

USNESS”
tC’s

tC’s
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 Address

 610.683.3626 
 123 W. Main St, Kutztown
Hours

Every Day 10 am-11 pm
distance   from  KU
 Located on Main St. 

Price range:
 $2-6.50
 Pizza: From $10

Payment options 
Cash, Credit, and Bear   

 Bucks Accepted

I have been to Marks Restaurant many times, whether 
it was a sisterhood dinner with a group of twenty of 
my sorority sisters, or take out with my friends on a 
Saturday night, and I never had anything but good 
things to say about the food, service, and location. My 
sorority sisters and I go to Marks a lot for sisterhood 
dinners because they have great food, and the prices 
are even better. We also go because the menu is quite 
impressive. You can order all the American classics, 
such as the famous cheese steaks, soup, salad, pizza, 
cold sandwiches, burgers, fries, or a creamy milk-
shake, which is perfect for twenty girls who all have 
a different food craving to all be satisfied. 
 Two of my friends have never eaten at Marks 
before, so I decided to bring them to the restaurant 
to share good food. It did not take long to convince 
them both to go with me because I was telling them 
how much I liked the food, and that it was really in-
expensive. When we walked in, I smelled the familiar 
scent of cheese steaks cooking, and saw the friendly 
servers ready to help us. We went to the back room 
and took our seats in the middle of the dining area, 
which has a big screen television, about 10 tables 
with chairs for a party of four, and plain white walls. 
 Promptly after we sat down our server 
greeted us. She was most likely a college student, 
and gave us the best advice on what to order. “Our 
special today is the small cheese steak, served with 
fries and a drink, for five dollars” she said. “I’ll have 
the special then!” said Allie with wide eyes. She felt 
as if she was cheating the restaurant, because she 
has never seen any place have the amount of food 
she was getting for the price she was paying. Marks 
has a special every day, and it is almost always 
under five dollars. The chicken, bacon, ranch, cheese 
steak caught Alex’s eye and he immediately claimed 
it since we all agreed to order different food, to taste 
each other’s. Looking through at all the great food to 
be ordered, finally I chose the bacon cheese burger 
with a side of crispy fries. 

 All our mouths were watering because of 
the smell coming from the kitchen and watching 
the other parties eating cheese steaks and other hot 
sandwiches. Our stomachs were almost talking to us, 
and then our food came out, within 15 minutes. Every-
thing was steaming. The aroma of the melted cheese 
and toasted bread filled the air. The burger I ordered 
was served in a basket. The bun had sesame seeds on 
it, and took two hands to pick up. The first bite of the 
burger was delicious. The bacon was crispy, and the 
burger was cooked to perfection, a little pink in the 
middle, just the way I like it. The fries were crispy, 
golden brown, had just the right amount of salt on 
them, and made a crunching sound when I bit into 
them.
 Allie’s cheese steak was smothered in melted 
cheese and she admitted it was one of the best 
cheese steaks she’s had and 
she’s from Philly. The bread 
wasn’t soggy and there was a 
perfect ratio of meat to cheese. 
The melted cheese flowed over top of the bread and 
fell into her basket. She then took one of my fries 
and dipped it into the melted cheese. “I don’t want to 
waste any of the cheese,” Allie said. 
 Alex said that he enjoyed his chicken, bacon, ranch, 
cheese steak. He said he never had that before be-
cause he had never seen it on a menu. The chicken 
was breaded and had no ranch on top of it. Accord-
ing to the server, the breading that they cook the 
chicken in has a ranch flavor mixed in to make sure 
that the ranch is not too over powering. The bacon on 
the sandwich was crispy and blended perfectly with 
the chicken and ranch flavor. After our meals Alex 
ordered a black and white milkshake which consists 
of vanilla and chocolate ice-cream blended with milk. 
The black and white milkshake was blended so well 
that each ice-cream flavor was recognized. It was 
thick, creamy, and huge.
  

Next to us was a family with a young child. They 
all seemed to be having a good time, laughing and 
talking, and it was easy to tell they were enjoying 
the food because they kept saying “yum” after every 
bite. The girl ate all of her chicken fingers, which 
convinced me she was enjoying them. One parent 
was eating a double cheese burger, and the other a 
buffalo chicken cheese steak. “We are regulars. We 
both graduated from Kutztown University and always 
come back bringing our daughter along for a good, 
and inexpensive night out” said the woman. Accord-
ing to our server, Marks restaurant has gained a lot of 
regular customers. She said that she almost always 
has the same lunch crew come in between 12-1.
 Marks not only has regular customers come 
in but a lot of college students come in to watch the 
Sunday football game, and eat great food. They do 

deliver food to houses and dorms in the area, which 
has made a big difference in income on Friday and 
Saturday nights, according to our server. She said, 
“College students sometimes have to do all their 
homework on weekends and need the food to come 
to them.” According to the server people can order 
food late at Marks however the owners do not feel 
the need to be open all night long like other places in 
Kutztown because they have a reputation as a family 
restaurant and do not want their employees working 
all hours of the night.
 According to the restaurant’s website the 
restaurant used to be a furniture store until the new 
owners bought the space in 1966 and turned it into a 
place to eat the best cheese steaks in the borough of 
Kutztown. So whether you are a Kutztown alumni, a 
college student, or even someone passing by Kutz-
town, Marks is be a great place to sit down, relax, and 
eat good food without breaking the bank.

So long Philly

the menu is quite impressive!



Address:
 9 East Main Street
 Kutztown, PA 19530

Phone: 
 484-641-5050

Hours: 
 Mon-Wed 11-10:30
 Thurs-Sat 11-2:30AM 
 Sun 11-8

Distance from KU:
 Walking Distance: 15 minutes
 Driving Distance: 2 minutes 

Payment options:
 Credit Cards Accepted
 Bear Bucks Not Accepted

Web Review:
 http://www.dineindie.  
 com/JazandNate. 

Claim your Steak 
By: Alexandra Doyle

Kutztown’s newest restaurant, Jaz and Nate Steaks, 
offers a quickly made bite and a tasty surprise only 
fifteen minutes walking distance from south cam-
pus. As soon as you walk into the warm restaurant 
however, you accidentally hit the chair of your 
classmate, making him pull his chair closer to his 
table. You then have to ask his girlfriend to move 
in so you can get all the way inside. The restaurant 
offers three choices of seating: two bar-like coun-
ters with stools and a center table. For parties of 
more than four, Jaz and Nate Steaks may not be 
the best option. The tables are filled by two groups 
of people chatting, trying to speak louder than the 
large television showing the news in the upper right 
hand corner of the restaurant. Straight in front of 
you is the restroom. To the right is one bar seating 
area and to the left is the cashier busy answering 
calls, taking orders, arguing with the cook, and 
playing with her long brown hair. Before taking a 
seat, you must order your food at the main counter 
where the cashier stands.
 As you politely ask people to move their 
chair in, you look up to see the menu. It lists the 
main sandwiches including cheesesteaks, meatball 
subs, and hoagies as well as wings and small side 
orders including mozzarella sticks, French fries, and 
buffalo chicken balls.
 Just before you make your decision you 
will notice scattered around the restaurant a small 
folded pamphlet showing a picture and description 
of two side orders they are most proud of; their 
Buffalo Jack and Blue Cheese Sticks and Thick and 
Crunchy Onion Rings. After making your decision, 
you try to order. While telling the cahier, she seems 
distracted, asking you to repeat it. Your total, after 
ordering a sandwich, side order, and a can of soda 
comes to $10. By the time she has written it all 
down, subtotals your order, deletes it, starts over, 
and the subtotals it again, your stomach roars from 
hunger. 
 After  being seated at the crammed bar 
table facing the dirty window for no more than five 
minutes, the cook hollers that the food is ready, 
and puts it on top of the glass counter for you. 

There is a condiment bar located near the cashier 
for you to self serve the toppings you prefer. Once 
you’re done adding the condiments, you can sit on 
your uncomfortable wooden stool. If you ordered 
the regular cheesesteak, the scent of thick strips of 
deep brown steak, smothered in rich American or 
Provolone cheese fills your nose. You can hear the 
sizzling of the melting cheese waiting to be tasted. 
The fresh roll curves into the shape of your hand 
as you pick it up. Upon your first bite, the juices fill 
your mouth, leaving a smile on your face. The taste 
of the rich meat and cheese stays in your mouth 
for a few seconds, making your stomach craves 
more. If you ordered the cheesesteak with Cheese 
Wiz, the deep yellow cheese thickly added to your 
steak makes your stomach even more delighted. If 
a meatball sub was your decision, you’ll enjoy four 
oval shaped meatballs covered in light red tomato 
sauce tightly placed in an evenly cut hoagie style 
roll. The thick, juicy meatballs are cooked just right 
and fall apart in your mouth. Hold one end tight; 
you might lose a meatball with your first bite. 
 Along with your main course, you may 
enjoy your freshly made side order. If you ordered 
mozzarella sticks, you might be disappointed. In-
stead of cheese dangling from your bottom lip and 
juices squirting on your cheek as you bite in, the 
cheese easily breaks off, lacking the chewy, melted 
sensation. If you ordered an appetizer worth drool-
ing over, you ordered the Buffalo Jack and Blue 
Cheese Sticks. These crispy delights are coated in 
a spicy buffalo sauce and a hint of Monterey Jack 
and Blue Cheese combination, and lightly breaded. 
Even for those that don’t like spicy foods, these 
babies are worth a bite.
 Sound like your kind of place? The food, 
mostly enjoyable and definitely filling, is not a long 
wait. Not only do Jaz and Nate Steaks make it fresh 
for walk-ins, but they gladly prepare take-out and 
offer free delivery. Prior to visiting the restaurant, 
it is a good idea to visit their website to take ad-
vantage of the special coupon offers. For parties of 
more than four, it is recommended that you order 
out from home to enjoy their great steaks and fair 
prices without the trip. 

Jaz  
& 

 Nate’s

the juices fill your mouth, leaving a smile on your face.



Address:
 1869 South 4th Street
 Allentown, PA 18103

Phone: 
 610-767-1924

Hours: 
 Sun - Wed 11am - 12am
 Thurs - Sat 11am - 1am

Distance from KU:
 About 24 miles  

Price range: 
 Appetizer: $1.95 - $7.95
 Entree: $9.95 - $14.95
 Dessert: $3.95 - $4.95

Bar:
 Full bar

Dress Code: 
 Casual 

Well Shakenoliver 
Shakewell’s

“the burgers are hard to
 avo

id”
By: Daniel Ramos

 The restaurant I chose was personal. It’s 
personal to the town, and most importantly the 
customers. Personal, meaning the restaurant is like 
a family member of the town. The service is heart-
warming and friendly, and the servers make you feel 
as if “you’re among friends,” as their banner reads. 
The waiters treat you with a sense of familiarity and 
naturalness, which makes you believe you’ve been 
a loyal native to this town and restaurant for several 
years. 
 The restaurant has only been around for 11 
years, but has as much customers on weekends as 
Big Woody’s and Rookies, two of the most popular 
sports restaurants in town.  The owner, Joe Beck 
proudly introduced himself as the restaurant’s owner 
and insisted that the servers will remember your 
name and drink after a few visits. He also expressed 
how the restaurant “focuses on providing a relaxed 
environment for customers to be apart of.”Through 
Beck and other management, Oliver Shakewell’s has 
evolved as a reliable place to settle down, enjoy great 
food while watching sports entertainment. 
 The overall ambience once stepping in the 
place is a blend of historic American pop culture 
and modern-day sports. The place is spacious, with 
classic rock smoothly playing in the background 
while we wait to get seated. You immediately notice 
the amounts of televisions spread throughout the 
whole restaurant. The walls are decorated with 
framed pictures of monumental music icons such 
as the Beatles and Jimi Hendrix. Autographed 
baseball gloves, bats, and basketballs are all valuable 
memorabilia that is around the dining area. While there 
are a few customers sitting in the separated smoking 
section, puffing away at their cigarettes, the smell 
doesn’t suffocate the whole restaurant. Instead, the 
aroma is fresh and crisp, without being too cold. 
 After introducing himself, the waiter in a 
divine, casual manner will say, “Here are you’re 
Wednesday specials on a separate sheet and is there 
anything you would like to drink?” The waiters and 
most of the employees simply wear a blue T-Shirt 
reading, “Shakewell’s,” along with blue jeans. Their 
personalities are essentially very calming and friendly. 
The kind service is noticeable upon telling them you 
need an extra minute before making your order, 
the waiter flashes a smile and returns less than two 
minutes later to check whether you’ve made up your 
mind. Their small talk is minimal, but beneficial to 
customers like me, whose attention is more sucked 
into the sporting event on TV. The person I went with 
ordered the restaurant’s trademark burger, “The All-
American Shakewell Burger.” This burger is topped 
with melted American cheese, lettuce and tomato, 
pricing at $5.95.  My order was “The North Burger,” 
this included barbeque sauce cheddar cheese and 
crispy bacon for $6.95. 

 The menu is clear and easy to read. The day’s 
specials are printed on a separate sheet of paper, 
which lies on the clean, wooden table throughout the 
day. The chairs aren’t uncomfortable and padded, 
but are small. There are also plenty of booths to 
avoid the chairs, and there’s not one seat in the 
restaurant that doesn’t have a visible television nearby 
broadcasting some sports game. The place had groups 
of customers show up minutes before a sports game 
being televised, so the wait for the food felt a bit long, 
taking around 20-25 minutes to arrive. The restaurant 
has 27 televisions spread all throughout the area, 
broadcasting all types of sporting events to keep you 
entertained while you wait for your food. 
 The food was brought to the table carefully 
by the waiter. Both of the burgers appeared to be 
organized well from the outside. After the first bite, 
the meat patties were cooked as asked. The “North 
Burger” is laced with four small strips of bacon, 
which gently sit on the steaming barbeque sauce. The 
cheddar cheese gives the burger a zesty kick of taste. 
The combination of meat and cheese between the 
sesame seed buns is delicious and not overbearing. 
The barbeque sauce will slowly drip off the burger into 
your fingers if you don’t mind. 
 The restaurant’s trademark burger, “The 
All-American Shakewell Burger” didn’t carry all the 
bells and whistles as other burgers. At first, I flirted 
with ordering the “Cromwell Burger” instead. This 
burger was topped with melted Swiss cheese, lettuce, 
tomato and their own unique horseradish sauce. The 
“Twist Burger” is topped with prosciutto ham, a slice 
of raw onion, melted mozzarella, mayo and yellow 
mustard. Again, these are all burgers that could easily 
catch the hungry eye. “The All-American Shakewell 
Burger” seemed to hold the pride of the restaurant. Its 
conventional appearance as an ordinary cheeseburger 
was quite deceptive. The powdered roll of bread holds 
a croissant-like appearance. It comfortably arrests the 
steaming meat patty, melted cheese and lettuce. The 
lettuce is chipped and evenly spread across the meat. 
The burger bears a dominant presence, and was much 
bigger than the “North Burger.” 
 The experience was comforting and delightful. 
The food was very well-made and not overly robust. 
The place was very well-kept and clean. The waiters 
were generally polite and easy to talk to; they will 
talk and treat you as if you’ve been friends for 
awhile. Oliver Shakewell’s doesn’t disappoint the 
average customer; the food proves out to be a great 
value with many other dishes such as salads, subs, 
chicken fingers, mozzarella sticks and more. Although 
the burgers are hard to avoid, the menu extends 
past burgers into salads, seafood, and steak. When 
looking for a calming time to dine and watch sports 
entertainment around town, this is one of the best and 
most valuable locations.
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 (610) 898-9191 
 1145 Berkshire Blvd,     
Wyomissing, PA 19610  
Hours 
 T-Th — 11:30 am-9 pm 
 F-Sun. — 11:30 am-9:30pm

distance   from  KU
 18.2 mi - 24 min 
Price range:
 Appetizers- $3.50- $7.50  
 Entrees- $9.95-$17.95
 Desserts- $3.50-$4.50 
 

Payment options 
 Cash, Credit, Diners Club

by Jaci Hardgrove  
“I always get the green curry.” Matt says, closing his  
menu, “Green curry with a dish of extra curry on the 
side. This is Wyomissing, the spicy standards are low.”
 When I asked Matt if he’d like to meet for 
lunch at Thaiwat, he responded with enthusiasm, 
which led me to believe he had been here before, or at 
least had an affinity for Thai food.  
 “Always?” I ask, “How often do you come 
here?”
 “About twice a week. I really don’t cook, I 
just always eat out. Thaiwat is so tasty and fresh.” 
Matt has an array of restaurants he frequents. There is 
a burger joint, a steak place, a Japanese restaurant, 
a Chinese—“You know, actually—I don’t eat Chi-
nese much anymore. Not since I discovered Thai and 
Japanese. Chinese just doesn’t compare. I feel great 
physically after eating Thai, but Chinese doesn’t often 
make me feel good afterwards.” I had to agree. Even 
when I ordered something seemingly wholesome, such 
as Jade Garden, Chinese food often left my stomach in 
an uneasy state. 
 Thaiwat is altogether different. Waitresses 
emerge from the kitchen handling plates piled with 
vegetables—vibrant orange and green—softly 
subdued by a curry or coconut milk. I’m not starving 
yet every plate that is delivered to a different table 
leaves me longing. As I page through the menu, I 
realize the choices are too plentiful for a quick deci-
sion. Each dish I’ve tried vies for my attention, the 
Jack and Sue—a lovely heart-shaped vegetable patty 
in a light mushroom sauce, the Royal Bath—hearty 
slabs of fried tofu slathered in a savory sweet peanut 
sauce, Drunken Noodles—delicate strands swimming 
in a spicy broth with carrots, snow peas, and bamboo 
shoots!—meanwhile the plates continue to pass by our 
table, teasing our noses with an abundance of scents.  
Our waitress appears before us, are we ready? My hes-
itancy says it all. She’ll come back in a few minutes, 
although I do manage to order jasmine tea (which is a 
steal at $1 for an entire pot!) as Matt patiently sips his 
water. 
 I finally select Sweet Garden, which consists 

of sautéed tofu (it originally comes with chicken or 
beef, but at Thaiwat, the meat can always be replaced 
with tofu) with fresh cucumber, tomatoes, red pep-
per, onion, and pineapple in a delicate sweet and sour 
sauce. I sift through the menu to find a little back-
ground on the restaurant: “Thai cooking has been a 
joy of our family for generations.” Thaiwat, I read, is 
actually a surname, which means Thai Temple. There 
is a beloved tone in this introduction; Thai cuisine is 
beautiful, delicate, and healthful. The next page is a 
glossary of sorts, the canon of herbs and spices that 
are the foundation of Thai cooking; these include cori-
ander, hot chili, galangal, garlic, shallot, lemon grass, 
ginger, kaffir lime, and sweet basil. 
 I notice our waitress is making a beeline to 
our table; my tea has arrived. A pale green teapot, cup 
and saucer are placed before me and as I taste, the 
warm liquid is so mellow in flavor that no sweetener 
is necessary. Matt and I observe 
our surroundings as we watch 
waitresses deliver jade china to 
other tables. 
 “The décor of this res-
taurant is really well done, you 
know, considering it’s pretty 
casual.” Matt says, as he notices 
the honey-brown wood paneling 
on the walls.
 “Yeah, it’s so classy,” 
I agree, “I’m glad they don’t have a giant waterfall 
scene lit from behind.” We enjoy the gilded faces, the 
shelves of bamboo plants, and the tiled floor. 
 “Except, there’s nothing inside that shrine,” 
Matt points, “something is missing.” 
 He’s right. There is a bejeweled, golden frame 
hanging on the wall opposite us. Palpably ornate, yet 
the structure only frames the wood paneling under-
neath. 
 “But what could be worthy of such a shrine?” 
I ask and Matt is silly in his response: Hello Kitty. Our 
conversation is abandoned as our waitress places a 
jade bowl in front of Matt. The vegetables are swim-
ming in a light green sauce, his eyes grow wide. I 

am pleased to find my own feast before me; a color-
ful platter of fresh vegetables in a translucent plum 
sauce. Our waitress offers us one last gift, an overflow-
ing bowl of jasmine rice that she sets down between 
us, “For share.” 
 Matt begins his well orchestrated process of 
spreading the sticky rice on his plate which is followed 
by a heaping ladle of creamy curry. He is not shy 
about his affection for this dish. I allow all my senses 
to soak in the dish before me. At last, I skewer a pine-
apple chunk with my fork. The sweet and sour sauce 
melts around the tart sweetness of the pineapple. It 
goes down easy. My plate’s contents are so delicately 
cooked; they retain a crisp bite without the coarseness 
of raw vegetables. This technique allows the tomatoes, 
the cucumbers, and the tofu to soak up the sweet-
ness of the sauce without making them soggy. I am 
impressed by the freshness. I spoon a sticky clump of 

jasmine rice onto my dish, introducing another tex-
ture. 
 I watch as Matt spreads another layer of rice 
onto his flat jade plate. His zeal for the curry has not 
waned. “I remember the first time Ralph took me 
here.” I say, “We had spent the day together and he 
exclaimed ‘You’ve never been to Thaiwat? We’re go-
ing tonight!’” 
 Matt laughs, spooning the last drops of curry 
onto his plate, “Ralph comes here often, too. It’s a 
staple! I come here by myself for lunch sometimes. 
Every dish I’ve had here is spot on, but I’ve found my 
match; I just can’t seem to pry myself from the green 
curry.” 

thaiwat: Why not?

“thaiwat is altogether 
different.” 
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Address
 22 E. Main St, Kutztown
Hours 

 M  7 am—5 pm
 T-W 7 am—8 pm
 TH-F 7 am—9 pm
 S  8 am—3 pm

Phone
 484-646-9683
distance   from  KU
 Located on Main St. 
Payment options 
 Cash and Credit

By: Alex Major 
 Whether a coffee fanatic or new to the 
brew, Global Libations has something for you. 
This genuine little coffee shop rests a short walk 
away from KU campus and houses some of the 
best food and most relaxing atmosphere in 
the area. They specialize in organic foods and 
provide friendly service, while still managing 
affordable prices.
 Organic is the most important word when 
describing Global Libations. Whether discussing 
the coffee, the food, or even the tableware, 
everything is designed with nature in mind. The 
staff selects the finest locally grown ingredients 
for their homemade dishes and, during the 
summer, some of the employees even harvest 
the food themselves. They support fair trade, 
acquiring most of their coffee through Royal 
Coffee, a purely organic distributor. Also, any 
Sumatran blend sold at Global Libations comes 
directly from Sumatra, through a friend of the 
business, and fresh from the source.
 When entering the building, the first thing 
I noticed was the soft scent of coffee beans, 
wafting through the air, pushed by two ceiling 
fans. The aroma was not overpowering, like a lot 
of coffee shops, but the subtle hint of java still 
made my mouth water. The walls were adorned 
with clumpy paint of goldenrod, cinnamon, and 
vermillion, bathed in a soft amber glow from 
overhead lamps. The room had an inviting 
feel, putting me at ease. Artwork adorned 
Global Libations, from top to bottom, with 
photo-realistic drawings on the left, to new age 
paintings on the right and many other treasures 
in between. Even the seating had an artful yet 

honest appearance, with polished mahogany 
furniture in the center of the room, and plush 
leather chairs on the perimeter. 
 After perusing the large chalkboard 
menu, the choices seemed a little daunting, 
but my friend and I were both able to find 
something. Among the spread of smoothies, 
coffees, sandwiches, bagels, croissants, and 
doughnuts, I purchased a regular coffee, to test 
the basics, a cup of vegetable chicken soup, 
and a cup of African peanut soup. My friend Jon, 
brought along to help taste test, ordered a mocha 
latte and croissant. The service was friendly, 
although a little slow; had I 
not been writing a review, 
I’m sure I would not have 
noticed the relaxed pace 
at all. The pause gave 
us time to absorb more 
of the surroundings. We 
discovered a shelf with a 
collection of interesting 
reads, including such topics as art, politics, and 
music. We took a book back to our table, while 
listening to smooth jazz soundscapes and soulful 
blues glide through the shop. 
 I began by drinking the coffee, a 
bottomless cup purchased for one dollar. It was 
a dark Costa Rican blend called Huehuetanango. 
The flavor seemed to embrace my taste buds 
and neglected all the bitter acidity typical of 
many blends. Most coffees are packed with 
Tannic acid, creating a pungent and generally 
harsh flavor. However, the coffee at Global 
Libations is brewed with Malic acid instead, 
creating a smoother taste, almost creamy. 

With this more approachable flavor, Jon, 
admittedly opposed to black coffee, drank the 
Huehuetanango and enjoyed it. The chicken-
vegetable soup was tasty with hearty chunks 
of meat, celery, carrots, herbs, and broth. Jon 
said his croissant was buttery and flaky, toasted 
just the right amount. The mocha, he added, 
had a creamy velvet texture, and tasted a bit 
like hot chocolate. It was sweet, with only a 
mild bitterness, perfect for someone who is 
not already obsessed with coffee. The biggest 
surprise of the day came in the form of African 
peanut soup. At first glance, I was a bit skeptical 

about the simmering bowl placed in front of me, 
composed of peanuts, tomatoes, chicken, and 
herbs, but the taste was indescribable. I’ve never 
had anything quite like it, but I would be more 
than happy to have it again. 
 Overall, this was a great meal, affordable 
and delicious. With few negatives and a long list 
of positives, I would recommend Global Libations 
to just about anyone in search of a relaxed and 
comfortable time. 

Clean Caffeine

the subtle hint of Java 
made my mouth water


