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GO NUTS

A CRAVING FOR
PEANUT BUTTER
SATISFIED WITH
THREE LOCAL EATS

ccording to the America’s National Peanut
Board (yes, this is a real thing}, the average
American eats morethansix pounds of pea-
nuts per year. The same source states that
most American children consume about 1,500 pea-
nut butterand jelly sandwiches before they graduate
high school, and ninety-four percent of US house-
holds have a jar of spread in the pantry.

So it should be no surprise that as an
American abroad, I crave peanuts every
time [ get the least bit homesick. However,
it's notajarof Skippy 'mafter; you can find
that anywhere. I want the good stuff. You
know, noodles swimming in peanut sauce,
wontons bathing in it, peanut ice cream
topped with crushed peanuts. When the
craving hits, a PB&] is not going to cut it.
Luckily, Shanghai has proven (in my opin-
ion)tobe the best placein the world for get-
ting a fix. Here are my top three dives to
sate creamy peanut spread cravings,

Located on Zhaozhou Lu (near Hefei Lu), Er Guang
is a nondescript outpost that's been folding perfect-
ly packaged wontons for almost 20 years. The wont-
ons (ELIRFE bdo hiin tin) are stuffed with ground
pork and mustard greens, then steamed and smoth-
ered witha creamy peanut sauce. If you get thereright
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WHEN THE
CRAVING
HlTS, A PB&J ¥20.

GOING TO

whentheyopenat6pm, you'relikely tofind atableon
the street. If not, take it to-go and eat with reckless
abandon in bed. A package of 10 costs ¥15.

You'll have to elbowyourway through the crowd-
ed hole-in-the-wall at 14 Yandang Lu (near Huaihai
Lu), but trust me when I say this dish is worth fight-
ingfor. Technically, thesearesesame noodles, but I'm
95 percent sure they add peanuts. The sesa-
me noodles (R md jidng midn) has a
creamy sauce mixed with chili oil and scal-
lions and is one of the most delicious things
I've ever put in my mouth. Order a side of
curry beef broth (4+P3i% niif réu tang) for

There is nothing in this world more
comforting than ice cream, especially if the
ice cream is peanut-flavored. For ¥38, Tai-
wanese restaurant Charmant’s version (1€
42K hud shéng bing sha) of this sweet treat
is blended with shaved ice and piled high
with crunchy peanuts. (Taiwanese cuisineis
famous for these types of "smoothies” and this one
will knock your socks off.} This light and airy peanut
mountain is big enough for
two. Charmant is located at
1414 Huaihai Zhong Lu (near
Fuxing XiLu).

Jennifer Stavens
AdventurousAppetite.com
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A AT
ITALIAN

LA VITE

shanghainow: "It's proba-
bly one of the most reliable
places for Italian feod in
Shanghai—affordable, con-
sistent and a great selection
of wines. Suitable for
friends and family to enjoy.”

Find it: 247-2 Wulumugi Zhong Lu
{near Wuyuan Lu) SEAFPEE
24728 (GER RIR).

Tel: 6415-7858

MEXICAN

PISTOLERA

mega_mystery: "Had a
great lunch at Pistolera with
a friend. The food was deli-
cious. The chicken nachos
and the beef fajitas were
our favorites.”

Find it: 3308-8, Hongmel Lu 41§
H3338SMTIBIEKAERS,
Tel: 6221-6392

INDIAN

G WATER RRONT

markus_felix: "We had the
chicken tikka, buttered
chicken, assorted breads
and rice—all were really
delicious. Our favorite was
the lamb chops, which were
cooked to perfection.”

Findit: Rm, 112, Bidg. 3. 601
Waima Lu $hB$860183 382
2. Tel:3302-0007

WIN ¥500 from
Sherpa’s!
Visit our website
9 and leave a com-

- ment about your
dining experi-
SHERsis  encetowin

e SOENAING MONEY
at Sherpa’s.

Had a great experience at a
restaurant? A lousy one? Tell
Shanghai by leaving a comment
on the site! We feature the best
comments in the magazine

www.cityweekend.com.cn/
shangharldlrectory



