Village Restaurant: Nigerian Flavor Meets
Down-Home Vibe

On a cold Tuesday, my friend David and I headed out to try the newly-opened Village Restaurant at 100
Fountain Street in Providence, which features authentic Nigerian cuisine.
Toyin Wilcox founded the Village Restaurant more than 10 years ago in Pawtucket (200 Main St). She
has now expanded to Providence, bringing her passion for sharing and cooking Nigerian meals to even
more of the RI community. Village strives to serve delicious and flavorful food, while providing a unique
and memorable experience for its diners, which I can happily report it succeeds in doing.
From the moment you enter the restaurant, the sense of family and warmth is apparent. As we arrived,
Wilcox’s brother enthusiastically greeted us, his pride in his sister on full display. As we peered up at
the menu, divided into Appetizers, Entrees, Stews, A Vegan/Vegetarian selection and Pastries, there
were so many new things to choose from that we struggled to land on what we wanted. When Wilcox
saw me and David unsure of where to start, she came to our rescue. She gave instructions to our
friendly server, pointing to items from the buffet line and before we knew it, two bountiful containers
(Maybe a more descriptive word — platters?) were ours. They included Dodo (sweet plantains), a savory
meat pie, and Jollof Rice, served with boneless fish and topped with a beautiful, bright tomato and
pepper sauce. Then there was Efo Riro (spinach stew) served with chicken legs, plantains and lyan. A
highlight for me of the meal was tearing pieces of lyan, yam pounded to a kind of white stretchy taffy,
and using it to sop up the flavorful sauces of both dishes.
We washed it down with Zobo, a Nigerian drink made from brewing dried Roselle (Hibiscus) plant
flowers mixed with fruit juices and Chapman, a sweet non-alcoholic punch. Zobo has a spicy finish that
we both preferred.

Prices for a starter or pastry are $4 or $5 dollars, and the Village meals/stews range from $12 to
$15. No reservations are needed, and they use Grubhub and Postmates for delivery. Catering is
available.
All of the food was flavorful and satisfying, and Wilcox and her brother could not have been more
hospitable. The Village has a bright welcoming vibe, and as we left my friend said that it had felt like
eating the food of a friend. What’s better than that?
The Village PVD, 100 Fountain Street, PVD, thevillagerestaurantri.com

Blaze Smith Hill
This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
For BJ Murray, owner of Blaze Smith Hill, the business started with a building.
“207-209 Douglas Ave. It’s a very old building, from 1892. The Hennessy Building,” she says, offering to
send me more information on it. Murray purchased it from longtime owner and resident Tony
Demings, and saved it from the wrecking ball when it was planned to become a parking lot. “There are
other places to park,” Murray reasons.
By then Murray was already the owner of IT staffing firm Business Focus Inc., and was looking for
commercial space. She had been there before, for a gallery opening – Demings opened it for
performances and shows. Murray put her firm on the second floor and decided to open a cafe on the
first, dedicated to artists, performance, and community, keeping with the spirit of the previous owner.
After COVID-19 forced her to restrategize, Murray fortuitously was connected with the chef at what had
been her favorite restaurant before it closed: Phyllis Arffa, formerly of Blaze East Side. The two
decided to join forces, and now the two operate Blaze Smith Hill, the newest iteration of Arffa’s old
digs. “She always made my favorite food,” Murray says wistfully, as Arffa’s meals dance through her
mind.
Murray is very community-minded. Her businesses team up twice a month with a local organization
called Street Sights and Brown University to feed the hidden homeless around town, stopping under
bridges and looking out for fellow Providincians.
“Phyllis and I come from the same cloth,” Murray says. “We like trying to bring the youth along, BIPOC
people along, with the idea that if they can see it, they can do it. We make sure that people see that
there are opportunities out there.”
When Motif asks about a mentor, after a few contemporary advisors, Murray’s mind flashes back to her
high school teacher. “I grew up in an area where we did not know ourselves, and she showed me
everything about Black history, who I was, and an appreciation for art. I was a C student, but she

believed in me, and I became an A-player.”
“Everyone has to struggle, but there’s a path for everyone,” Murray continues, “All you have to do is
try.”
Blaze Smith Hill, 209 Douglas Ave, PVD, blazesmithhill.com

Kin Southern Table + Bar
This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
If you’re ever in downtown Providence and looking for comfort food, look no further than Kin Southern
Table + Bar, the brainchild of Julia Broome. Broome – a Providence native – has always wanted to be
a restaurateur.
“When I was a kid, I went to Disney, and that inspired me to design some crazy restaurants — one
where you had to take a boat to get to your seat!” she shares.
While you can safely walk to the tables at Kin, Julia brings a lot of her childhood passion to the
restaurant. After exploring entrepreneurship at a young age — from a lemonade stand to selling cookies
in college – Broome figured she’d open a restaurant when she retired. Then, COVID-19 struck. Broome
was laid off from her job traveling to trade shows, and began to think about moving up her plans for a
restaurant.
“I missed my friends and family, and the fun we had at summer barbecues,” she says. This informed her
restaurant concept, with which Broome strives to recreate that family feeling while digging into baked
mac ‘n cheese and shrimp po’boys.
“I’ve been laid off once or twice before,” Broome shares humbly. “You can either use the time to be
productive, or you can get down on yourself. So I wanted to create a space where all backgrounds could
find a safe place and enjoy the people you want to be around and have some good food.”
While she laments the paperwork involved with being a business owner, Broome expresses that as a
black woman, business ownership is liberating: “Having ownership of my career, or my destiny is
extremely important. I hope that I can be an example to others if they are interested in pursuing this
path, or whatever path they want to choose.”
“I’ve been dreaming of this since I was little,” Broome shares. “You start with writing words down on
paper, and it can transform into four walls: a space where people can enjoy and be together.”
As we close, Broome brings to our attention that Kin has quite a bit coming up, including taking
reservations for Valentine’s Day, Kin’s one-year anniversary on March 30th, and their second-annual
Juneteenth block party.

Kin Southern Table + Bar, 71 Washington St, PVD, kinpvd.com

Super Trooper: Culinary adventures on Valley
St

This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
Troop in PVD is part bar, part music venue, part gallery, mostly restaurant and part just a place to hang
out.
Troop is owned by a team of five from a mixture of backgrounds and cultures. Creative Culinary
Director Jason Timothy (“JT”) took a few minutes to talk with us about Troop’s past, present and future,
about being a Black business owner and about guiding a venue through a pandemic.
We asked about the role race has played in JT’s career so far. “That’s hard to answer because I don’t

really have anything to compare it to. I certainly took a back seat along the way in some circumstances
because of skin color,” JT says, “But then I just worked harder. Having Black owned businesses is
important. The support in this community is tremendous. But the work’s not done yet. I’m glad to be
someone younger food professionals can look at and say, ‘I can do that too.’”
“At Troop really the team is what matters. The team is everything, and we’ve survived only because that
team has worked well together,” says JT. That team includes JT, OGs Leigh Vincola and Sean Larkin,
plus Chris Simonelli and Amar Kapadia. Having five people who were really engaged and had
complementary specialties was crucial for Troop getting through (or still getting through) COVID,
according to JT. “When we had to figure out how to get meals out in boxes for the pandemic, we had
logistics, planning meals that would travel well, financing, online marketing – a bunch of factors, and
someone with expertise in each part, or we couldn’t have done it.”
JT was first inspired by a high school foods instructor in his Connecticut hometown of New Haven,
which led to Johnson & Wales, and then to honing his skills at a variety of local culinary hotspots,
including the now-retired Louis Fuller and a six-month stint filling in at the renowned Kitchen. His
catering company, Laughing Gorilla, had been serving at events and pop-ups for years before the group
decided to take over the current venue. “Laughing Gorilla got its name from my college nick-name, and
because I’m known for being pretty jovial,” JT says. Then Troop is the term for when a bunch of gorillas
get together.
When Troop first opened, the menu for any given night wasn’t released until after you arrived – and
there were usually only a couple of choices, but you always knew they’d be tasty and they’d respond to
what was freshest at the market that day.
Since then, Troop has grown a reliable menu with staples like chicken nuggs, fries and street noodles,
but that spirit of creative adventure remains as well. JT works on menu development with chef Chad
Hart, and “We love to change up the menu. Good cuisine should challenge people’s expectations. We
hope it even inspires people. Combinations they hadn’t considered can open minds to thinking outside
the box about all sorts of things. If you’re not challenging your customers, you’re not succeeding.”
The ambiance and entertainment also share Troop’s goal of making customers “comfortably
uncomfortable.” Pretty much every corner of the space has some kind of artwork, from the original
interior design by Kyla Coburn, which included barstools with backs made out of skateboards, to giant
murals like one recently created by local artist Michael Savant.
Whether it’s art, food, music or a stimulating environment you’re looking for, Troop is dedicated to
helping you relax while stretching your perceptions.
Troop PVD, 60 Valley St, PVD, trooppvd.com

Black Beans PVD
This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
Adena Marcelino’s journey to being one of Providence’s esteemed black business owners started in
high school, when she noticed an unfair trend.
“I went to Classical, and it was very diverse,” she shares. “I had friends who were Greek, Armenian,
Italian, and Russian. When any of them had big moments, life events like baby showers or funerals, they
could find a restaurant that could service them with their culture’s food.” Not so for Marcelino’s family.
“In the Black community, that doesn’t exist. After a funeral, we have to cry and cook. When our kids get
dressed for prom, their nice meal can’t be what they grew up eating.”
Marcelino’s career first brought her to social services, but on the side, she was always cooking. She’d
cook for stress relief, for the odd birthday, baby shower, or funeral. She’s the person in the community
who could make culturally relevant food affordably. With a plan to make food commercially, she left
case management six years ago and got a job at the ubiquitous Dunkin’ Donuts to better understand
quick-service restaurants.
After two years of restaurant work, Marcelino decided to launch her own business, Black Beans PVD, in
2019, creating an event-style supper club: a five-course meal with chatting and dancing. Once
COVID-19 entered common vernacular, she had to switch gears, and is now working towards opening a
brick and mortar location.
“One of the most challenging parts is going against what others think I should do,” Marcelino shares.
“For example, grits are low cost. When you are from a community that has historically been poor, you
end up with main dishes like rice and grits. People say, ‘you should charge more!’ but that defeats the
purpose.” Marcelino makes it clear that she’s in this to bring access to the food her community loves at
a price that is fair.
Marcelino is proud to be a local. “I was born in the community and I’m still here, to be a representative
of what you can be. You don’t have to leave. A lot of the people of color who could give back left. It’s
important for kids to see someone that looks like them that stayed.”
The next time a Black family needs catering in Providence, they can rest assured that Marcelino will
have their backs.
Black Beans PVD, 55 Cromwell St, PVD, black-beans-pvd.square.site

Puppy Love: A Lovely February Libation
This February, in honor of Black History Month, I decided to create a cocktail that utilized products
from a local black-owned distillery. I chose White Dog Distilling in Pawtucket.

White Dog Distilling has a variety of products including a selection of whiskies of various ages and
rotating seasonal options of flavored moonshine. Right now, they have cherry moonshine for sale, so I
couldn’t resist the opportunity to mix this tasty spirit with their signature Puppy Bourbon.
I started by making my own chai syrup. Here is the recipe:
Chai Syrup
¼ ounce sugar
¼ ounce hot, filtered water
1 teabag of chai-flavored tea (decaf recommended)
Combine sugar and water and stir until sugar is dissolved

Add teabag and allow to steep about ten minutes before removing
Now we can get on to mixing the cocktail, which I call Puppy Love, for the bourbon used and the time of
year.
Puppy Love
1 ½ ounces White Dog Distilling Puppy Bourbon
½ ounce White Dog Distilling Howling Cherry Moonshine
½ ounce chai syrup
1 orange swath
1 match
Add all ingredients but orange swath and match to a mixing glass with ice, stir and strain over one 4ounce ice cube in a rocks glass
Light match and hold orange swath over it, over the drink, express orange swath over flame; oils from
the swath will make the flame get bigger over the drink
Repeat and discard orange swath
This cocktail is a play on an Old Fashioned and is great for these cool, wintery nights. If you like rich,
cherry flavors with your whiskey, you’ll enjoy this drink.
White Dog Distilling is located in Pawtucket and has a gorgeous, safely spaced bar featuring local
artwork you can purchase, tasting options, house-made cocktails (using 100% house-made ingredients),
and even cocktails to go. Follow them on social media (@whitedogdistilling) for updates on the opening
of their new production facility, which will be open to the public by appointment only for tasting tours.
White Dog Distilling, 560 Mineral Spring Ave, Pawtucket, whitedogdistilling.com, @whitedogdistilling

Purveying the Sweet and the Sarcastic: Two
bakeries on the rise
This business profile ran as part of Motif’s Black History Month issue, centering the experiences of
Black business owners.
Alaska-native Nina Reed received her culinary degree from J&W over a decade ago, focusing on baking
and pastries. After graduating, she returned to Alaska to complete her internship, but her love of RI and
the solid food truck scene brought her back. In March 2011, she opened Sarcastic Sweets, a specialty

mobile dessert and brunch food truck that she describes as a “café on wheels.” Her goal was to build
her brand and eventually open a brick-and-mortar bakery. Sarcastic Sweets and Alaskan Treehouse
Café opened their doors on Taunton Ave in Seekonk, MA in August 2021.
“Owning a storefront is far different than a mobile business,” Reed says when discussing the two
businesses she owns. “One prepared me for the other. I believe anyone in the restaurant or bakery
industry should try their hand at a food truck first and then grow into a store. It teaches you how to
order better than any school can, how to shop more affordably, and be versatile in any situation with
tight spaces.”
At Sarcastic Sweets, Reed makes desserts that can cater to all allergies (keto, gluten-free, vegan, sugarfree, etc). She follows a simple yet important motto that lets customers know that she can make
anything that they ask: “It’s not like I can’t make it for you.”
Reed’s aunt taught her how to make a dish out of anything, but it was her mentor, Kirsten Roseberry,
who taught her to apply this skill to baking and pastry back in Alaska. Roseberry taught her the
integrity and respect that comes with being a business owner and also employer.
“If there was a product that was ruined, she knew how to fix it; if there was something that there wasn’t
enough of she knew how to stretch it. And her decorating skills are unbelievable. But what was most
amazing about her is her ability to work around the clock at the same quality. I strive to show the same
type of vigor, and I think I’m successful.”
Reed has a tremendous reputation. She was a 2016 Center for Women Enterprise Rising Star Award
Recipient, featured pastry chef in Providence Monthly’s April 2018 edition and was a guest star on the
Food Network’s “Sweet Genius.”
With the brick and mortar store open, Reed plans to do more than just sell baked goods. Baking and
dessert decorating classes begin this month. She aims to serve as a mentor to her staff, becoming a
hands-on bakery that will give them the opportunity to grow and enhance their skills as chefs.
“What I am most proud of is my ability to give back to students and teach younger people. I think giving
people a fair opportunity as well as giving them fair pay is a double positive, and I can’t see there being
a negative outcome if you have patience and good people.”
Sarcastic Sweets & The Alaskan Treehouse Cafe, 184 Taunton Ave, Seekonk, Mass, sarcasticsweet.com

Eboni Silva is a determined and resilient individual. She honed her skills working in other bakeries and
started building her business baking cakes for family and friends, growing her side hustle until Cakes
by Eboni became her full-time job. She recently got her own space on Mineral Spring Ave in Pawtucket
after working out of another kitchen for two years.
Cakes by Eboni is a small bakery that makes custom desserts as well as a monthly menu (February
includes a Black History Month Cake – vanilla with chocolate butter cream frosting, decorated in black
green and gold, with the fist emblem – along with Valentine’s treats for both couples and singles).
Everything is made from scratch, which is a source of pride. She offers cakes, cookies, cupcakes,
chocolate-covered pretzels and berries. Her thoughtfully designed treats are beautiful and intricate,

showcasing her talents as both a baker and an artist. She works with customers to turn their design
ideas into a reality.
“My favorite part about my business is bringing all the different ideas to life,” Silva says. “Each event is
unique and it keeps the job refreshing and doesn’t become redundant. If I wouldn’t eat it, I would not
give it to you.”
Cakes by Eboni is a dream coming true for Silva and testament to her endurance. Options looked grim
when she was a pregnant high school senior, failing a class that she needed to graduate. Silva had
adults telling her that she wouldn’t graduate or amount of anything. Instead of giving up, she proved
her naysayers wrong by finishing high school, having her child, working through college and graduating
cum laude, all before starting her own business.
“Cakes by Eboni definitely represents perseverance, determination and passion,” she shared.
Silva’s children are her inspiration. She keeps pushing to show her children that dreams can come true
if you are dedicated, refine your skills and endure challenges and cynics. She takes every test thrown
at her as a learning and growing opportunity.
“It’s not all just cupcakes and rainbows in the business world. Some days are busier than others and
that’s ok. The important thing is to keep putting in the work and keeping going.”
Cakes by Eboni, 560 Mineral Spring Ave Unit 2-161, Pawtucket, cakesbyeboni.square.site

Clover Desserts: A lucky find
Dec 2021 marked the move from farmer’s market pop-up to brick and mortar for Clover Desserts.
Owner Courtney Staiano and her iconic rolling cart of desserts, pastries, and other sweet treats
known from years of Farm Fresh markets have found a permanent home on Valley Street in Providence.
While you can still grab a triple chocolate chip cookie or butterscotch custard jar at the weekly Farm
Fresh market on Saturday mornings, it is more than worth the trip down the road to see the new
storefront and all its offerings.

Clover Desserts started in 2018 as a weekend project built around Staiano’s full-time jobs at various
bakeries and restaurants. Armed with the above-mentioned rolling cart (a custom model designed and
built by her engineer husband), she offered a selection of irresistibly eye-catching tarts, cookies, and
even petit gateaux (a type of small French cake with mousse and various fillings). Occasional pop-ups
eventually turned into a business venture that has flourished, even amid a worldwide pandemic.
A graduate of the pastry arts program at Johnson & Wales University, Staiano wanted to bring
something different to the roster of bakeries in Rhode Island, and local dessert fans are (quite literally)
eating it up.
“We’re not trying to be avant garde. We want anyone to feel like they can find something to enjoy, but it
will have a unique twist or different presentation than what you may come across in a more traditional
bakery.”
On the subject of design, Staiano mentions that customers have described the confections as looking
like 3-D printed copies, and the comparison is a fair one. Looking at the shop’s display case, the only
difference one can see between tarts in a displayed row of turtle tarts (a luscious caramel and pecan
filled pastry topped with a milk chocolate mousse) is the unique scattering of gold stars on the mirror
glaze.

We’ve all heard the phrase “eat with your eyes,” but it’s hard to recall the last time it was so difficult to
ruin the beauty of a dessert with a fork. If you can, try to push through to that sticky-sweet, nutty
goodness within (pro tip — totally worth it).
The immaculate vibe extends behind the counter as well. The creative process for designing new
dessert concepts is done with the same precision that goes into producing them. A quick peek into the
small production space reveals not only a very well-organized kitchen, but also a single sheet of
parchment paper hung with care on the fridge door. It features a neatly penned list of possibilities for
future dessert concepts, with circles drawn around top contenders and arrows pointing to potential
flavor accompaniments.

It’s a charming glimpse at the thought and care Staiano gives each item on the Clover Desserts menu.
She likes to take inspiration from seasonal New England flavors, but is always considering how she can
elevate a familiar concept to something spectacular. “I like to think of it like a movie, where the flavor
we really want to highlight is the starring role, and then the next one is the supporting or best friend
character, and one other is there as a background cameo, but everyone matters”.
A perfect example is the Chamomile Gateau, a seasonal offering that highlights the floral notes of loose
leaf chamomile tea in an airy mousse, cut with the tang of a jammy pineapple compote insert and laid
on a coconut cake and crispy base. The careful choice to give the “starring role” to a gentler flavor like
chamomile and casting pineapple and coconut as the “supporting ensemble” reflects Staiano’s approach
to confectionary composition — unexpected, but not unfamiliar.

With Valentine’s Day just around the corner, it’s a busy time for brainstorming in the kitchen. “Should
we tease the menu, or keep it a secret? Maybe just a little bit?” Staiano consults her sous chef Karissa

on how much to reveal about what delicacies the most romantic day of the year will bring to the shop.
“Well, we’re definitely leaning into the lovey-dovey-ness, almost everything will be heart shaped. Red,
pink, and white colors, and even some jet-black for the anti-romance crowd.” The red and black
counterparts will be fittingly flavored as red velvet and black forest, respectively. Stay tuned to the
Clover Desserts official Instagram for more details and menu items to come!
By the sound of it, Clover Desserts will be a must for your February 14th plans, whatever they may be.
Place a preorder online or visit Thursday and Fridays 8am – 3pm, Saturday 9am – 3pm, and Sunday 9am
– noon.
Clover Desserts, 52A Valley St, PVD, www.cloverdesserts.com, @cloverdesserts

A Drink for Dry January
Somehow, it is now 2022. Regardless of how fast these last two years have gone, it’s time to set those
New Year’s resolutions and for some of us, that means sobering up. Dry January has gone from a
personal project to a national movement. As awareness about alcoholism rises along with the
importance of detoxing and being more health conscious, this month is a great time to refocus,
rebalance and take a break from one of my favorite vices: alcohol.
I’ve been doing a lot of exploring in the nonalcoholic world, and it’s an exciting place! We have more
options than ever when we want to feel indulgent without actually being indulgent.
I wrote a few months back about Seedlip, a distillery in LA that makes nonalcoholic spirits. I find their
citrus option very versatile, bright, funky and tart. It brings a lot of flavor to any mocktail, which I love
in a spirit. So this is where I started.
Next, I got some Fre Sparkling Brut, which is an alcohol-removed wine from California. What’s the
difference between alcohol-removed wine and grape juice you ask? Well, Fre makes their alcoholremoved wine by starting with wine, then removing the alcohol using a spinning cone column. This
means that Fre products are made from fermented grapes, which gives them a flavor profile true to
wine.
I call for a dehydrated lemon wheel to garnish this mocktail. If you don’t have a dehydrator, it’s a simple
process to dehydrate citrus in the oven, it just requires a day of being at home to monitor the oven. (You
can do this with any citrus.)
Preheat your oven to the lowest possible setting and thinly slice your citrus into wheels about ¼ (or less
if you can) inch thick. Place wheels on a non-stick baking sheet or on parchment paper on a baking
sheet. Put your wheels in the oven and flip every one to two hours (settings at 170 degrees can be left
to sit for two hours before flipping; higher temperatures should be monitored more frequently.) Every
time you flip, inspect your citrus and remove wheels which have dehydrated faster than others. This

usually takes me up to six hours at 170 degrees.
Sparkling Mocktail
1 ounce Seedlip Citrus
½ ounce simple syrup
¼ ounce lemon juice
Add all ingredients to a shaker with ice, shake and strain into a coupe
Top with 2 ½ ounces of Fre Sparkling Brut
Garnish with floating dehydrated lemon wheel
This is a light, subtle cocktail. The combination of the Seedlip and Fre products makes a nice, piney
flavor, so adding the simple syrup mellows tartness while the lemon enhances the citrus flavors. In the
end it goes down easy – and there’s nothing wrong with that because it’s completely alcohol free!
Best of luck in your sobriety, whether it’s just for a day, a month or a lifetime!

No More Waffling: Forever a Burgundian
Someone who loves food and drink, in both quality and quantity, shared among good company: this not
only describes who I am as a person, but it also defines a “Burgundian.” The word evokes a sense of
adventure without hurry, of travel without leaving your hometown; although for Shane Matlock, the
owner of Burgundian, this way of life was introduced to him in France, where he was stationed while
serving in the US Army. He later worked for Collette Tours, where he discovered the street food culture
of Latin America. All of these culinary influences – from coffee and waffles in Belgium to street food in
Peru and Argentina – can be found at Matlock’s new brick-and-mortar location in Attleboro, MA.

The Burgundian, however, is not a new concept to grace our food scene. Exactly 202 weeks before their
opening, (not that anyone’s counting) I tried my first Liège Belgian waffle at Bayberry Beer Hall,
where Matlock and his trusty sidekick Brad “Waffle Boy” Lavoie were popping up in 2017. That day
changed my life: I fell in love with a waffle. It was topped with coffee milk mascarpone whipped cream
and an espresso fudge drizzle. My friend and I created a new hashtag that night, #waffleywedded,
because we were so enamored with this magnificent creation. We returned for second helpings,
checking the waffle makers’ left hands for wedding bands – love knows no limits – and asked, “Who are
you? What voodoo magic do you possess? How can waffles taste this good?”
Even though Matlock is already married (you’re a lucky woman, Karen!), he let us in on the secret of his
waffles, which I proudly touted henceforth as an unofficial Burgundian representative – Liège waffles
are created from brioche-like dough instead of batter, which lends itself to a denser, almost buttery
experience. The recipe also calls for pearl sugar, which are shaped into small clusters and caramelize
when heated. Without a doubt, the Burgundian delivers the most superior waffles, surpassing all others
in quality and taste, even in their unadulterated, topping-less form.
But ordering the plain waffle is a hard choice to make with so many sweet and savory options. The Fried
Chicken and Waffles is a classic, and specials range from the Tuscan Waffle – a sun-dried tomato & basil
Liège waffle served with Italian sausage – to a Christmas-themed Gingerbread Waffle, made from their
own spice blend and fresh ginger, topped with orange-ginger caramel and fresh sugared cranberries.

I was at one of their brewery pop-ups and asked for a combination of two of their waffle toppings (let’s
just say sausage-gravy was involved). Another guest saw it and I talked it up, so they went up and
ordered “The Jenny.” I felt like I’d truly made it.
Therefore, you can imagine my excitement when the Burgundian expanded their menu to include “welltravelled street food,” from Peruvian pork belly sandwiches to Filipino street noodle bowls. And finally,
after four years of food truck events, brewery pop-ups, and food expo appearances, their storefront
opened its doors in Attleboro, about 10 minutes north of Providence.

Peruvian Pork Belly Sando and Korean Jackfruit sando
Warm light beckons passersby through large, front-facing windows, and the inside is industrial yet
classy: red brick walls, hardwood floors, exposed bulb chandeliers. The space feels open and inviting,
with two corner nooks and a central dining area. It’s a seat-yourself affair, where you order at the
counter and take a number – strikingly like Bayberry Beer Hall. Some of Rhode Island’s finest were in
attendance that night, like David Dadekian of Eat Drink RI and his wife, Brenda; Robin Dionne of RI Veg
Fest and her musician husband, Bernard; local artist Rachel Brask (whose artwork is featured on the
walls of the restaurant) and her husband, Pete Hutchinson, an official Burgundian himself. Food and
drink, in quality and quantity, shared among good company.
For the main course, my friends and I shared three entrees spanning three continents. First, a
vegetarian Korean Jackfruit Sando, made with braised jackfruit, spicy Korean coleslaw, and pineapple
salsa, served on a griddled brioche bun. It must be noted that not all jackfruit is created equal (or at
least not marinated to its finest), but the Burgundian has mastered the texture and taste of this meat
alternative. It was delicious.
The second was a Mediterranean Chicken Shawarma Wrap, which tasted as if a Middle Eastern
shawarma and a Greek gyro had a baby: creamy curry chicken, tzatziki, pickled red onions, olive
tapenade and a roasted garlic aioli. It was no surprise to anyone that upon seeing “tzatziki,” I chose this
as my personal pick. Finally: the Peruvian “Chicharron” Pork Belly Sando. One of Matlock’s favorites, it
was the star of our night: Crispy pork belly, sweet potato mousse, Peruvian Aji Creole sauce, pickled red

onions and chilies – I felt the heavens open and beckon me upward. It was rich and savory, tangy and
sweet, a little spicy, and oh so satisfying.
Despite being full, we couldn’t say no to the Rum Raisin Liège Waffle Bread Pudding (a la mode). I have
no words, only the memory of sweet-buttery-caramel-rum-raisin goodness paired with contented hums
and sighs and the sound of spoons scraping against the plate. This concluded an evening of a longawaited grand debut.

Rum Raisin Liège Waffle Bread Pudding
As I conclude this piece, I must also report my time here in Rhode Island is ending. I am moving to
another state in the new year, and I’d like to say farewell to the faithful readers of Motif. Thank you for
coming alongside me as I have journeyed through the food landscape in RI during the past eight years.
The irony is that I’m leaving RI to get married – I’m becoming #waffleywedded! – but no matter where I
find myself, I will always have a place in my heart for this wonderful, crazy hidden gem of a state we
call Lil’ Rhody. Most importantly, and perhaps this goes without saying, I’ll forever be a Burgundian. I
bid you all to do the same.
Burgundian, 55 Park Street, Attleboro, MA.
www.weareburgundians.com

@weareburgundians

