SOUTHERN, CAJUN & CREOLE CUISINE
LATE NIGHT DINING & DANCING

ON HISTORIC BEALE ST. MEMPHIS, TN
LIVE MUSIC FEATURING GARRY GOIN & G3
MAKE YOUR RESERVATION OMLINE
EPDELTAKITCHEN.COM 90i-517-1444

. SEKISUI VESTAVIA HILLS
SEKISUI PACIFIC RIM 5 POINTS

SEKISUI HUNTERSVILLE
SEKISUI DOWNTOWN
SUSHI HANA HAYWOOD

SEKISUI LAKEWOOD

SEKISUI WEST LITTLE ROCK

ICHIBAN DOWNTOWN

SEKISUI FRENCH QUARTER

SEKISUI SOUTH GRAND
SEKISUI PACIFIC RIM CLAYTON

SEKIsUI
HUMPHREY'S CENTER
DOWNTOWN  COLLIERVILLE
CORDOVA MIDTOWN
BARTLETT HORN LAKE

BLUEFIN DOWNTOWN
BARI OVERTON SQUARE
EP DELTA KITCHEN DOVWNTOWN
DISH COOPER YOUNG
SEKISUI PACIFIC RIM POPLAR

MAKE YOUR RESERVATION ONLINE

866-999-0001 SEKISUIUSA.COM
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> IN THE BAG

Bling Bling
At Charlotte, every woman is an artist.
That's because customers create their
own designs with the shop’s inter-
changeable line of fine jewelry.

You start with a base, such as a ring
band or necklace chain, and then buy
gemstones and decorative pieces that
pop in and out of the base. A gemstone
can star as the centerpiece of a sterling
silver ring one day and become a deco-
ration on a shiny tiara the next.

“There are so many ways you can cre-
ate your own jewelry,” says owner Sarah
J. Worden. "Your mood and your outfits
change. Why not change your jewelry?”

A family-owned, German-based

» GET IT HERE

company, Charlotte has only three loca-
tions in the U.S. It specializes in natural
stones and authentic metals, such as
gold, sterling silver and stainless steel.
Located at 7615 W. Farmington Blvd.
Call 901-754-0111 or visit charlotte.de.
—B. P

rWHAT’S HOT NOw: i
Owner Sarah J. Warden suggests
cornbining sterling silver hand-

Painted enamel flowers with ring
bands, necklace chains or earring

b g
:cks for a whimsical summer Iook,J
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Eat Your Greens

A graduate of Le Cordon Bleu in Paris, Memphian Jennifer Chandler has

plenty of training in creating complicated, gourmet meals.
But as a mother of two, she rarely has the time.

That's why she created “Simply Salads,” a full-color
cookbook of easy-to-prepare salad recipes, from
balsamic strawberry salad to tangy Memphis mustard
cole slaw. Most of her dishes can be made in less than

15 minutes.

“Bagged greens have changed how we eat salad,”
says Chandler. "There are so many blends that it is
easy to create a restaurant-quality salad at home."

“Simply Salads” is available at bookstores nation-

wide. Visit cookwithjennifer.com. —B. P.




