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TURNING
OVER A
NEW LEAF

Tea aficionados are a dis-
criminating lot, as passionate
about their favorite blends as
oenophiles can be about rare
vintages. If you're the kind of
person who geeks out over
an imported tin of Mariage
Fréeres' loose Impérial Earl
Grey, you'll appreciate the
gourmet loose-leaf teas and
tisane blends from Long Beach
company Naja Tea. Founder
Naja Hayward, whose lifelong
obsession with the noble brew
took root at the age of six,
when she awoke every day

to observe her grandmother’s
morning tea ritual, insists on
organically grown ingredients
packaged in earth-friendly,
refillable tins. We love Naja’'s
“Tealicious" tisane mix of rooi-
bos and vanilla specked with
flecks of toasted coconut and
chocolate. The punchy “Boliv-
ian Black" has enough kick to
sub for espresso. And once
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THE TRUCK STOPS HERE

Where can you find

OTHER CREATIVE FOOD
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on the move yet right
at your fingertips.

and apricot bits — you'll likely
swear off sugary bottled iced

@Green_Truck » fresh
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§ d tarian f Confused? Kogi BBQ is teas for good. Naja Tea, $14 to
organic and vegetarian fare : AR : - -
@dosatruck » South the latest local food craze, and it's a Korean-Mexican $16 for a tin container, and $10

ooy : for refills. najatea.com.
Indian street food with fusion lunch counter on wheels. But rest assured,
a California twist this is no roach coach. In fact, it’s a sensation that’s
@barbiesq » barbecue drawing hard-core foodies, office lunch-breakers and

ribs, pulled pork and
smoked chicken
@nomnomtruck »

even tourists in equal measure, all seeking Kogi's fresh,
inventive and inexpensive take on gourmet street food,

Vietnamese banh mi with dishes such as tender short-rib burritos, sweet
@BabysBBs » and spicy pulled-pork tacos garnished with soy-chili
cheeseburgers and fries, slaw and kim-chee quesadillas topped with toasted

complete with a sidewalk

_ sesame seeds. Three Kogi trucks are currently traveling
Burger Babe waitress

our streets daily, and you can instantly find the one
nearest you by following @kogibbq on Twitter.
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