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WHAT CBS SHOWS HAVE TAKEN PLACE I
ND.C?
MORE THAN YOU MAY REALIZE. JIM COLUCCI DELVED

INTO THE ARCHIVES AND FOUND THESE GEMS. l .

FOOD FOR THOUGHT CONT'D.

humane, responsible practices. Over-
fished species like Chilean sea bass
are replaced by more abundant, and
less familiar, fish like barramundi and
Kona Kampichi.

The eco-consciousness doesn’t end
there: Menus are printed on 100 per-
JE cent post-consumer recycled paper,
;_ l . : wind energy credits were purchased to
RECOMMENDED FOR: power the place, and take-out contain-
ers are made from sugar-cane fiber.
But what draws guests from the Bush
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DENNIS HAYSBERT: An environmen- daughters to Madeleine Albright isn’t
talist, the star of The Unit would admire just the politically correct sushi, but
the eco-friendly practices of Hook, the liveliness of both the room and the
where all the seafood is sustainable. preparations (such as ivory salmon =
This Georgetown restaurant is chorizo vinaigrette or arctic char with
devoted to ocean conservation. fried-green tomatoes and a sundried
Every item on Hook’s menu—almost tomato aioli). Not to be missed: the
entirely seafood—has been vetted campfire smores from award-winning
as environmentally sustainable and pastry chef Heather Chittum.

sourced to fishermen who follow FINDIT: 3241M St. N.W., Washington,

CONTINUED ON PAGE 54 ~gbayr D.C. 20007 /202-625-4488/hookdc.com

Watch, February 2009, pg 53-54



