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INDEPENDENT AND LOCALLY OWNED FOR MORE THAN 123 YEARS

Kent’s Maza Grill will win your heart
with its massive halal steaks

Dy JACKI VAIUUARO
&mnl:'nnn[md wriler

KENT — Doforo Naeeruddin
Chishil becamo o chef, ho was &
forensic noouniant His ina wifo
vni In tho milliory and the palr
taveled tho world for wodk Orig)-
nally from Padisian, Chishy has
ll'ms)slmn ourfiows about food,
mnsmndy tdng cooking deme 10
Inum diferent 1ochnlques and

AK: spending tme loaming
from Lond om-based chtf 10ugh
McGIvern (formar ponnnal chaf for
The Rock). ho gui tho forensic
pocountng optnod Maza Crfll
In K4n¢ (n 2011 In o surip madl an-
chored by a Safcway.

Inktisiky, tho foous woa on hnlal
man and an ausorumen of disho
calleaed from Cheshas unvels,
[ried chickan and wallles,
Lebanmo chideen skawen. Ha ol
mmioaro gk Lored noconding 10
Ixlamiclaw bry hand with o dean
a1, blcased beforchand, with the
blood denintd compleeely.

O~er the yuars the meow haa
evoined, and Maza Grill s mme
10 focm on halal mraw showcasod
|n undivonal Pakduan] dishes,
noks, and o handful of burgers
and sandwiches. Thero's franhly
baknd nnan, fragrana basmad rice
mld with almonds and Crakuns,

a coopdo of voguinrian

Chlihil says people wero siepu-
cal when bo fimn opened — "A Pald-
s1an) guy is poing to makn a ik
for us™ — but bz saya be'abad good
luck fulfllling his mixinn of
“rprvading lovw™ tuough food.

Tbroaren' aa Ay Quls as
othir noakhouses, but the moat I
neva frozon. If they can' gou ix
from their halal burcher, thay doa't
senve Uio [vem that day. Imormung
manu ioms indudo a lamb meak

(524.99) and o hal¥f pound New
York Steak burgar (514.95).
Qb men o doren burgar ot a
tmo a1 i Is, grimding the meat
Inhoune, buz the Now York ls
pround w onder.

On a visit 0 Maza Gifll, youll
mont Uiely ba groeed by Chishury
wilo, Tina Tinmrmarl. nuu tho
front of the house with a firm. alm
band. Onto veared, 1bhefll ask if

JACNIE YABRIAND / TOL BEATTAR TiuEl he

Halul steaks are hond-cut ar Mara GnIL sorved with roasted potaloes and rico alongside a mushroom and

cararntlized onlon compote.

you'Vu ever boen In before.

I you hoven'e. shoT open the
mmu foryou; askdng you what
kind of meat you Like, how spky

you ke thirgs and your hunger
evel. Quotiams about her favorite
dishe are expmly batiod swoy —
sho's gutiding you tomard 8 moal
youfTl bo hapyy with.

Sho alio wams you of cooldng
tima, as somo dithes hovo a walt
time of 20 minuie. To wiw the
odpo off, thero oo imall pleim of
com chipn drtzzled with howe
mado gurlic and chipote san(os.

“Pooplolove it beaause i's froe.”

mmu sayy with a langh. 'y
ally good. A vanatun of
salma. And | cooldal stop

munnlhtm

With T)inuwvads ml
ardered the Pamjn bl bou chidon
ikda (518.95), matinatod griled
chiduen simyared and served with
rico, garlk savce and 1picy prom
dmanoy.

Tho sbmvar s pracdcally a mvord,

and bor a second | contrmplaio just
Lrandhihing [x pbofi viQioi be-

JACHIE VARRIANO / TR SEAYILE TimL®

foro relioving h of s fonr massive
hun)s of Lﬂﬂ 0d chickon brnasL
Thotl sphoed mrai s an ex-
orptoa 1o
broast b alwayy a dry affolr. You

dooY poxd the
tomific — nafn

Nasoeruddin
Chirhel

and Tina
T)inranaorf
opmnd Kent's
Maia Gnil in
2011. Thy
spoctallse in
halal mnar
mirh Pukiscan{
SlmorL

lic mauo, butite
wpicy chumnay.

TPnawad sxys tho dhutnry s bat

oounn thu chiden  casan with the rico and she'a right.

Ao Nn oadng. thrve woman in

Maza Grill

TurdayThandsy noood pm.
Fridzy 2:10 pm . S0lurday noon-10
p.m.. Sundy/ noso S pm.,; 21000
108N Avo. S E., Keot; 253-277-2506,
mingilleo

borgas walk [0 and prooced diroafy
o tho beck of tho remaurant. There
Ls 0 prayur room In tho back. as well
a1 a privmo area for womon who
arn unoomfonable dining tn miced
company.-

*Wa'ro tho only rexmaw ant who
bas a proper pmyer room. Anyona
n nie it Wo go and rochargn oor
Donoring aswell,” Chithil mays.

On myy meand visit 1o Maxa Grfll,
I ondzr tho id¢ye. Thomenu tays
[I¢] l?J:lm ounoos ($33.95).

rnhnlmnd-am each
unak and hishands aro big. Asa
roruly, you can got simaks of up
20 gunces for the mino prce.
“T'm not ghing o pordon,”

smys.

The stcala aro rubbed with salt
and rosemary. finishod with bunor
and rerved with a tide of mush-
room and aummitlized onfon com-
poto. The meak has groat flavor and
8 njon awt, the compote adding a
hint of rich swomims. The 10com:
pan){ng piastoea are aundry with
0 animy interior, bui you cn abso
gre rico If you wish

inzawad quicely roams the
dining room, dwddng in oa goots
and making su o everything ls
muifnciory. Tho onlyvmior avail-
ahle i boutled, bui s free and
unifmited. Theso Is no n)cobol
sorved.

Thore are o handiul of booth,
but mo of the restauwant ks
with lnng mblea. Chishu Dy
pooplo bring thelr m.ﬂ family,
somo coming from as far ay Rich
monil, B.C., for thohalal moar
Over tho ywam, thay Yo men (nmls
Lim grow.

“Wo have 200-300 grandchldrm
now,” ho says with o langh.

Chithul sarys be knows thry might
notbo money,” bul “we
winning hears,” bo says, and itw
abtohuirly oue,

Jachds Vasrianer
Mvarrises Qveamisrine oy
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