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F A L L  2 0 1 7Let's eat! On the Field

On the Stage Fall 
Fresh

Fall is here! As the weather gets colder and daylight diminishes, we turn 

to our favorite meals to get us through the dark evenings. Fortunately, fall 

is a great time to break out comfort food recipes because there is a lot of 

local produce in season. Here is just a glimpse of what's available:

2 garlic cloves, finely grated

1/4 cup olive oil

1/4 cup pure maple syrup

1 tablespoon harissa paste

2 teaspoons cumin seeds

Kosher salt and freshly ground black pepper

2 1/2 pounds small rainbow carrots, scrubbed,  

tops trimmed to about 1/2”, halved

1 lemon, thinly sliced, seeds removed

Chutney

1 shallot, diced

3 tablespoons cider vinegar

2 tablespoons light brown sugar

1 tablespoon unsalted butter

1 1-inch piece peeled fresh ginger, cut into coins

1 teaspoon Madras curry powder

1 cinnamon stick

Kosher salt

Pinch crushed red pepper

3 pears, peeled, cored, and cut in large dice

2 tablespoons dried cranberries

2 tablespoons chopped fresh cilantro

Chops

8 thin bone-in pork chops, each about 4 ounces

Kosher salt and freshly ground black pepper

2 tablespoons vegetable oil

Preheat oven to 450°. Whisk garlic, oil,  

maple syrup, harissa, and cumin seeds in  

a small bowl; season garlic mixture with  

salt and pepper.

Toss carrots and lemon with garlic mixture  

in a large roasting pan to coat; season with  

salt and pepper. Roast, tossing occasionally, 

until carrots are tender and lemons are 

caramelized, about 35–40 minutes.

For Chutney

In medium microwave-safe bowl, stir together 

shallot, vinegar, brown sugar, butter, ginger, 

curry powder, cinnamon stick, 1/4 teaspoon 

salt, and red pepper. Cover and seal with 

plastic wrap and heat in microwave oven  

on HIGH for one minute. Carefully remove 

plastic wrap and stir in pears and cranberries.  

Re-cover and microwave for 10 minutes more. 

Carefully poke holes in plastic wrap to release 

steam and set aside.

For pork Chops

Heat a large skillet over medium-high heat. 

Pat pork chops dry and season with salt and 

pepper. Add one tablespoon oil to pan and 

heat until shimmering. Lay four chops in pan 

and sear until golden on one side, about three 

minutes. Turn and cook 1 more minute. Remove 

from pan; set aside and keep warm. Repeat 

with remaining oil and chops. Add chutney 

to pan and, scrape up any brown bits from 

bottom using a wooden spoon. Simmer until 

slightly thickened. Stir in cilantro. Serve chops 

with chutney.

We have gathered a couple of our favorite fall recipes. Get cooking!

 » Apples

 » Squash 

 » Pumpkins

 » Beets

 » Cranberries

 » Figs

 » Carrots

 » Peppers

 » Yams

 » Cauliflower

 » Cabbage

 » Pears

Harissa-and-Maple-Roasted Carrots

Pork Chops with Pear Chutney

Thomas Rawls, #34

Matt Owen as Ted 

Hanover and Taryn 

Darr as Lila Dixon 

in Irving Berlin's 

Holiday Inn. Photo 

Credit: Mark Kitaoka

seAhAWks At hoMe

Nov. 5 vs Redskins      1:05 pm

Nov. 20 vs Falcons      5:30 pm

Dec. 3 vs Eagles      5:30 pm

Dec. 17 vs Rams      1:05 pm

Dec. 31 vs Cardinals      1:25 pm

5th Avenue theAtre

Irving Berlin's Holiday Inn

November 24 - December 31

seAttle Children's theAtre

Go, Dog, Go! 

September 28 - November 26

Mr. Popper's Penguins

November 9 - December 31

pArAMount theAtre

The Bodyguard

November 14-19

Elf The Musical

December 5-10

uW FootBAll

Nov. 4 vs Oregon      TBD

Nov. 10 @ Stanford      7:30 pm

Nov. 18 vs Utah      TBD

Apple Cup
Nov. 25 vs WSU       TBD
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PROUDLY MANAGED BY

ManageMent teaM

tim Holt  
Senior VP / General Manager  
tholt@waholdings.com

Jim Smith  
Director of Construction  
jsmith@waholdings.com

For leasing information: 
Mark Barbieri  
mbarbieri@waholdings.com

tenant Services 
623.4567  
UnionSquareService@waholdings.com

aaron Blankers  
Assistant VP / Senior Property Manager 
ablankers@waholdings.com

Mick newell  
Property Manager  
mnewell@waholdings.com

Kendra Law  
Property Controller  
klaw@waholdings.com 

garage Office 
447.5664  
UnionSquare@spplus.com

RetaiL StOReS & SeRviceS
Lucky Shines
Butch Blum 
Zipcar
Dimples Gifts & Sundries – OUS
Dimples Gifts & Sundries – TUS
Union Square Cleaners
Dr. Sabrina Habib Heppe, DDS

Dr. Charles R. Young, DDS 
Dr. Hasan Dbouk, DDS, MSD 
Dr. Timothy J. Butson DMD, MSD, PLLC 
Dr. Barry W. Kaimakis, DDS, PS. 
ATI Physical Therapy
Dr. Peter Adachi, OD
Dr. Jaymor Kim, DDS / Dr. Cindy Tseng DDS

BanKReStauRantS

Blue Water Taco Grill
Fresh Table Café
MOD Super Fast Pizza
Walla Walla Farms
Starbucks Coffee
Tully's Coffee
World Fresh Asian Eatery

HomeStreet Bank
ATM – cash machines
Located in Fireplace Lobby, Two Union 
Lobby near east entrance, and outside  
on 6th Avenue. 

For more information, visit unionsquareseattle.com

Announcing Evergreens!

Fresh & CleanBuilding 
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Union Square is excited to announce that Evergreens Salad will be opening 

in the One Union Square retail space in early 2018!

Launched in 2013, Evergreens exists to make the world a better place 

to work and live, by promoting a healthy lifestyle through clean eating, 

treating their team members and guests with respect, and by best in 

class ecological practices to keep our earth ever green. Their unique, 

customizable salads, wraps and warm grain bowls are built with nothing 

but fresh, all-natural foods with a focus on seasonal and locally-sourced 

ingredients. no preservatives, no artificial flavors, no exceptions — harvest 

to bowl. A Seattle-based company, founded by Seattle natives, Evergreens 

is on a delicious journey to bring their green goodness to more Pacific 

Northwesterners — one bowl at a time.

Is your to-do list growing longer by the minute? Let Mr. Detail take one thing 

off the list while you work! Union Square is proud to welcome Mr. Detail Auto 

Salon to the Union Square parking garage starting in November. 

An owner-operated business, Mr. Detail is available during the work week to 

service your vehicle, whether large or small. Some of their services include 

vacuuming, deep cleaning, headlight restoration, polishing and more. Owners 

Tom Shearer and Mike Rafael take pride in their work. "Whether you have a 

daily driver or a garage queen, our highly trained detail technicians will provide 

a level of care suited for you and your car. We take quality seriously. If you 

seek dedicated, passionate, and knowledgeable professional detailers working 

to assure your car is at its absolute best, look no further. Auto detail is more 

than just a service to us—it’s a passion; we take pride in reconditioning the cars 

you love." We look forward to a growing partnership with Mr. Detail.

to learn more about evergreens, visit:

evergreens.com

facebook.com/evergreens.salad

instagram.com/evergreens_salad

hours 
Mon-Fri, 8am-6pm | Sat, 9am-5pm

online AppointMents  
mrdetailseattle.com

sChedule By phone
(206) 383-9594

We appreciate your patience as we continue to make improvements to our 

buildings. Projects are in various phases of completion and we look forward 

to sharing the final product with you. We will continue to give our tenants 

status reports until all construction is complete.  

 

here are some exciting updates:

• The Level 2 retail corridor is almost finished.

• The fireplace lobby will be complete near the end of the year.

• The One Union retail work will begin towards the end of the year.

• The 6th & Union lobby and entry will reopen towards the end of the year.

• The Two Union main lobby construction will start at the end of the year.

 

For additional updates on current construction, please visit our website at

www.unionsquareseattletenant.com.


