I-w/rish I’d visited sooner!

Grater Tater

140 W. Chestnut St.

Hours: Mon-Fri 10:30 am-7pm; Sat. 10:30 am-???

Cost: moderate (<$10)

262-661-4649, www.gratertater.com
Parking: street and lot next door; walkable if downtown

Pros: local produce booster, creative menu, atmosphere 

Try: Pesto Chicken mashed potato pizza or sweet potato parfait


Two enterprising sisters, Micki and Mary, opened the Grater Tater in August 2008, but it took me awhile to mosey over and embrace the taters-all-the-time love. I wonder why I waited! The GT is full of pleasant surprises.


It takes imagination – and guts -- to open an eatery during a recession and feature a common veggie front and center. The two women added another challenge, which helps out the ag community: serving regionally grown produce as much as possible. A big u-rah for that.


Expect baked and mashed versions, but not one deep-fried fry in the lot. So add one more challenge met: a nod toward the healthy. To be sure, there is a loaded potato-n-toppings buffet, but the owners have thoughtfully posted a cheat sheet for dieters. And even an unadorned white potato offers a host of vitamins and nutrients. Co-owner Micki also points out that the sweet potato option packs more fiber and fewer calories. 


For something different, try a 6-in. mashed potato pizza, based on a secret Old-World recipe. It boasts a crust so tender you can cut it with a kiddy knife. There’s a baker’s dozen of toppings for these little babies. The carnivores among us can choose from several hot, meaty sandwiches. The portions are big American size, so I’d suggest you eat a half-portion now, the rest later. 


If you come for the spuds, you’ll stay for the atmosphere. It’s low-key Celtic, with muted videos of the Old Country and bodhran-fueled folk on the sound system, the perfect backdrop for chitchat and even a bit o’ blarney. Go to the Grater Tater for a quick, filling lunch or early supper with a couple of friends or business buddies. 


Show up on the 17th of any month for “St. Practice Day,” when Micki and staff serve an all-Irish spread. (Be forewarned that sellouts by 5 are common).

Charlene Mills

